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“To the Ladies!” 
A Ladies Program is planned 
by the Canning Machinery and 


Supplies Association for all 
wives attending The Canners 
Show. 


It will be staged at 2:30 p.m., 
Monday, January 23, in the 
Crystal Ballroom of the Shera- 
ton-Blackstone Hotel. There is 
no admission charge and tickets 
will be available at the N.C.A.- 
C.M.&S.A. Registration and In- 
formation Center. 

The program will be a get-to- 
gether. Tea and cakes will be 
served. Miss Cathie Bauby. 
radio-TV personality, well- 
known to Convention delegates. 
will give a Personality Course, a 
talk on the Economical Use of 
Cosmetics. and on basic clothing. 
The program will run to about 
two hours. 


by “Mrs. America” of 1961 (Mrs. 
Rosemary Murphy, of Kentland, Ind.). 
who will report on the leading part 
played by canned foods in the recipes 
submitted by the Mrs. America con- 
testants; Executive Secretary Carlos 
Campbell, on the general economics of 
canned foods; Nelson H. Budd, Direc- 
tor of the Information Division, on the 
N.C.A. Protective Screen program; and 
George E. Steele. Jr.. who handles the 
labeling activity for N.C.A.. on the 
Descriptive Labeling program. 

After their program, the food editors 
will be conducted through the machin- 
ery exhibit by individual guides from 
the ranks of The Forty-Niners organi- 
zation, 

Music will be furnished for the 
Opening Session and the Food Editors 
Luncheon by the Ted Sieber Trio of 


vocalists, one of the units of Jack 
Morton Productions. Inc... which has 
supplied entertainment for previous 


N.C.A. Conventions. 


TUESDAY PROGRAM 


Each of these technical sessions will 
start at 8:30 a.m. with breakfast and 
he over by noon. 

RESEARCH SESSION—The meeting on 
anned foods in nutrition will be 
opened by a discussion by Dr, Charles 
Glen King, director of The Nutrition 
oundation, on “Modern Trends in the 
Nutritive Quality of Food Supplies 
i‘icve and Abroad.” Dr. Emil N. Mrak. 
chancellor of the University of Cali- 
fornia at Davis, will speak on the sub- 
ject “Foods are Chemicals.” and Dr. 
K. F. Meyer, former director of the 
Hooper Foundation for Medical Re- 
search, at the University of California, 
will talk on “Food Technology 
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throughout the World and its Con- 
tribution.” 
RAW PRODUCTS SESSION—This ses- 


sion will cover recent developments in 
mechanical harvesting and handling 
of tomatoes and a discussion of Droso- 
phila control problems. Members of 
the N.C.A. Raw Products Research 
Committee and university specialists 
will serve as panelists. 

MARKETING SESSION—James Scully of 
the Leo Nejelski & Co.. marketing 
research analysts. will present the 
first official report on a survey of the 
institutional market for canned foods, 
a study conducted under the sponsor- 
ship of the N.C.A. Consumer and 
Trade Relations Program. J. B. Weix. 
Jr.. Chairman of the C.&T.R. Com- 
mittee, will then describe how canners 
should adjust their marketing prac- 
tices so as to take full advantage of 
the institutional market. The con- 
cluding presentation on this session 
will be made by Ora D. Chidester, 
vice president of John Sexton & Co.. 
who will describe the problem of 
selling canned foods to the institu- 
tional market. 

FISHERY PRODUCTS SESSION—“Free or 
Controlled Trade in the International 
Market” will be the subject of a de- 
bate between expert advocates of the 
free trade and protectionist sides of 
the foreign trade issue. 


STATISTICAL QUALITY CONTROL—The 
one afternoon program of the Conven- 


Mrs. America Will 
Be There 

The new Mrs. America of 
1961, Mrs. Rosemary Murphy, a 
32-year old homemaker of Kent- 
Jand, Ind., mother of five chil- 
dren, will make personal appear- 
ances during the N.C.A. Conven- 
tion. 

She won her title as the na- 
tion’s top homemaker during the 
22nd annual “Mrs. America” 
homemaking contest __ national 
finals at Ft. Lauderdale, Fla.. 
last June. A tall, stately bru- 
nette, Mrs. Murphy defeated 50 
other top homemakers from 
every state in a series of home- 
making events, as well as on the 
basis of her outstanding poise. 
personality, good grooming and 
community interests. 

She and her husband, George. 


a freight terminal manager. 
and their children: Stephen. 
10; Michael, 8; Patrick. 6; 


Jeffrey 4; and Cynthia, 2; are 
what Mrs. America herself calls 
“a do-it-yourself, do-it-together” 
type of family. 


Ve, 
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Civil Defense Shelter 
Planned 


A special event during the 
Convention will be housing of 
a volunteer family in an emer- 
gency shelter, to live round 
the clock under conditions that 
would prevail in the event of an 
atomic attack. 

Details are being worked out 
in collaboration with the Office 
of Civil and Defense Mobiliza- 
tion and Chicago Radio Station 
WGN. The shelter will be built 
by a Chicago organization under 
OCDM specifications and will be 
located in the Lower Lobby. 
North Hall, alongside other gov- 
ernment offices. 

The family will live there on 
emergency food supplies listed 
in Civil Defense literature. These 
consist largely of canned foods. 


tion will constitute a discussion of the 
applications of statistical quality con- 
trol in canning operations and new de- 
velopments and concepts in SQC tech- 
niques. 

Principal speakers will be Leonard 
Seder, Quality Control Consultant, of 
Malden, Mass., and a panel of five 
canning industry quality control speci- 
alists consisting of Bruno Filice. Filice 
& Perrelli Canning Co.. Richmond, 
Calif.; Gerald Desmond. Gerber Prod- 
ucts Co., Oakland. Calif.; Robert Fry, 
Continental Can Co., Inc.. New York; 
C. B. Way, Green Giant Co.. New 
York; and Andrew Irvine. Campbell 
Soup Company, Camden, N. J. 


WEDNESDAY PROGRAM 
On Wednesday. January 25. N.C.A. 


will present a Research Session on 
plant maintenance and sanitation, a 
Raw Products Session on the indus- 
try’s Protective Screen Program, and 
a Marketing Session on trade practices 
in the food industry. 

RESEARCH SESSION—The N.C.A. Re- 


search Laboratories in cooperation 
with the C.M.&S.A. are planning 
another “Canned Foods Problems 


Clinic.” this one stressing the impor- 
tance of plant maintenance and sani- 
tation, and how to establish programs. 

RAW PRODUCTS SESSION—The Protec- 
tive Screen problem and program will 
be discussed from the experiment sta- 
tion point of view, the regulatory point 
of view, and from the point of view of 
canners and growers. 

MARKETING SESSION—There will be a 
report on the FTC inquiry into market- 
ing of canned fruits and vegetables. 
and a discussion of the outlook for 
legislation affecting trade practices in 
the food industry. 
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DAILY CONVENTION SCHEDULE 


Schedule of Principal Events of the 1961 Convention 


SATURDAY, JANUARY 21 


12:30 p.m.—N.C.A. Administrative Council, Room 2, Conrad 
Hilton 


12:30 p.m.—C.M.&S.A. Board of Directors, Sheraton-Black- 


stone 


4:30 p.m.—Forty-Niners Annual Meeting, French and Eng- 
lish Rooms, Sheraton-Blackstone 


5:15 p.m.—Forty-Niners Award Ceremony, French and Eng- 
lish Rooms, Sheraton-Blackstone 


7:00 p.m.—State Secretaries Dinner, Room 1, Conrad Hilton 
SUNDAY, JANUARY 22 


8:00 a.m.—N.C.A. Legislative Committee, Room 4, Conrad 
Hilton 


8:00 a.m.—N.C.A. Consumer and Trade Relations Committee, - 


Room 1, Conrad Hilton 

8:00 a.m.—Cooperative Processors Association, 
meeting, Room 2, Conrad Hilton 

9:00 a.m. to 4 p.m.—N.C.A.-C.M.&S.A,. Information-Registra- 
tion Center is open, Lower Lobby, North Hall, Conrad 
Hilton 

10:00 a.m.—N.C.A. Board Executive Session, Beverly Room, 
Conrad Hilton 

10:00 a.m.—C.M.&S.A. Annual Meeting, Parlor B, Williford 
Room, Conrad Hilton 

12:00 noon to 5:00 p.m.—C.M.&S.A. Exhibit—The Canners 
Show, Conrad Hilton 

12:30 p.m.—N.C.A. Board Luncheon, Waldorf Room, Conrad 
Hilton 

2:30 p.m.—N.C.A. Board Executive Session, Beverly Room, 
Conrad Hilton 

2:30 p.m.—N.C.A, Equipment Sanitation Committee, Room 
8, Conrad Hilton 

6:00 p.m.—Old Guard Reception and Banquet, Crystal Ball- 
room, Sheraton-Blackstone 

7:30 p.m.—N.C.A. Research Smoker, Astoria Room, Conrad 
Hilton 


Breakfast 


MONDAY, JANUARY 23 

8:00 aom.—N.C.A. Consumer Service Committee, Room 14, 
Conrad Hilton 

8:00 a.m.—N.C.A, Fishery 
Conrad Hilton 

9:00 a.m.—N.C.A. Nominating Committee, 
Conrad Hilton 

9:00 a.m. to 4 p.m.—N.C.A.-C.M.&S.A. Information-Registra- 
tion Center is open, Lower Lobby, North Hall, Conrad 
Hilton 

10:00 a.m.—N.C.A. Annual Meeting and Convention General 
Session, Williford Room, Conrad Hilton. Address by 
George Romney, President of American Motors Corp. 

10:00 a.m. to 5:00 p.m.—C.M.&S.A. Exhibit—The Canners 
Show, Conrad Hilton 

12:00 noon—Food Editors Reception and Luncheon, Beverly 
Room, Conrad Hilton 

12:30 p.m.—N.C.A. Research Committee, Room 3, Conrad 
Hilton 

12:30 p.m.—N.C.A. Statistics Committee, Room 13, Conrad 
Hilton 


Products Committee, Room 1, 


Astoria Room, 


2:00 p.m.—N.C.A, Labeling Advisory Subcommittee, Room 8, 
Conrad Hilton 

2:00 p.m.—Food Editors Conference, Beverly Room, Conrad 
Hilton 

2:30 p.m.—C.M.&S.A. Ladies 
Sheraton-Blackstone 

3:00 p.m.—N.C.A. Claims Committee, Room 12, Conrad Hil- 


Program, Crystal Ballroom, 


ton 

3:30 p.m.—N.C.A, Labeling Committee, Room 10, Conrad 
Hilton 

7:00 p.m.—Young Guard Banquet, Terrace Casino, Morrison 
Hotel 


TUESDAY, JANUARY 24 


8:30 a.m.—N.C.A. Research Program—Canned Foods Assure 

Adequate and Safe Diets, Waldorf Room, Conrad Hilton 

a.m.—N.C.A. Marketing Program—The Institutional 

Market, Upper Tower, Conrad Hilton 

8:30 a.m.—N.C.A. Raw Products Program—Recent Develop- 
ments in Mechanical Harvesting and Handling of Toma- 
toes, Room 1, Conrad Hilton 

8:30 a.m.—N.C.A, Fishery Program—Free or Controlled 
Trade in the International Market—A Debate, Astoria 
Room, Conrad Hilton 

9:00 am. to 4 p.m.—N.C.A.-C.M.&S.A, Information-Registra- 
tion Center is open, Lower Lobby, North Hall, Conrad 
Hilton 

10:00 am. to 5:00 p.m.—C.M.&S.A. Exhibit—The Canners 
Show, Conrad Hilton 

12:30 p.m.—N.C.A, Procurement Committee, Room 4, Conrad 
Hilton 

12:30 p.m.—Joint Allied Industry and C.&T..R. Luncheon, 
Room 3, Conrad Hilton 

2:00 p.m.—N.C.A. Statistical Quality Control Clinic, Room 
2, Conrad Hilton 

2:00 p.m.—N.C.A. Processing Committee on Foods in Metal 
Containers, Room 10, Conrad Hilton 

2:00 p.m.—U.S. Fish and Wildlife Conference on Fish Can- 
ners Problems, Room 12, Conrad Hilton 

6:30 p.m.—N.C.A, Raw Products Committee, Room 1, Conrad 
Hilton 

8:00 p.m.—C.M.&S.A. Dinner Dance, Grand Ballroom, Pal- 
mer House 


WEDNESDAY, JANUARY 25 


8:30 a.m.—N.C.A.-C.M.&S.A. Research Program—Plant Main- 
tenance and Sanitation, Waldorf Room, Conrad Hilton 

8:30 a.m.—N.C.A. Marketing Program—FTC Economic Stud- 
ies and Surveys in the Food Industry, Upper Tower, 
Conrad Hilton 

8:30 a.m.—N.C.A. Raw Products Program—A Critical Evalu- 
ation of the Protective Screen Program, Beverly Room, 
Conrad Hilton 

9:00 a.m. to 4 p.m.—N.C.A.-C.M.&S.A. Information-Registra- 
tion Center is open, Lower Lobby, North Hall, Conrad 
Hilton 

10:00 am. to 5:00 p.m.—C.M.&S.A, Exhibit—the Canners 
Show, Conrad Hilton 


“CANNED FOODS—THE YEAR-ROUND HARVEST” 
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ARE YOU INTERESTED IN 
SAVING MONEY ?? 


CHECK YOURSELF AGAINST THESE PROBLEMS .. . 


Is YOUR CRATE UNLOADER DENTING TOO MANY 
CANS? 

There are five models of Shuttleworth Crate Unloaders that 
are guaranteed not to dent cans! All combine a one man 
operation with adjustability from 202 to 404 inclusive and 


will feed any make unscrambler. 


Model +10 


IS YOUR BRIGHT CAN LABELING COSTING YOU 3¢ OR 
MORE PER CASE? 

There are four models of Shuttleworth Unseramblers all de- 
signed to cut your costs in half by more production with less 
labor. Completely adjustable and all are portable. All are 
extremely gentle, and we guarantee they will not dent cans. 


Model +12 


ARE YOU NOW HAND FEEDING +10, 46 oz. CANS, OR 
CATSUP BOTTLES INTO YOUR LABELER 
There is a Shuttleworth Single Rowing Un- 
scrambler designed to handle most all single tier 
containers, ineluding glass, plastic, and metal. 
Extremely low in cost but high in capacity. 12-14 
cases per minute on most sizes. 


You are cordially in- 
vited to see the above 
4 machines on display at 
4 y the “Canners Show,” 
1 Model +12-B booth +79. 
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Model +14 


DO YOU RUN FLAT CANS AS WELL AS TALL CANS? 


There are two models of Shuttleworth Universal Unscramblers 
that are designed to handle both. These are the only un- 
scramblers on the market that are capable of doing this and 
require less than five minutes to change ean size. 


SHUTTLEWORTH, INC. 


WARREN, IND. 
PHONE 190 
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rogram 54th Annual Convention 


NATIONAL CANNERS ASSOCIATION 


Conrad Hilton, Chicago, January 21-25, 1961 


NATIONAL CANNERS ASSOCIATION 
MONDAY, JANUARY 23 


10 A.M.—ANNUAL MEETING 
WILLIFORD ROOM. CONRAD HILTON 
Presiding: Miran D. Smitu., Smith Canning and Freezing 
Company. Pendleton, Ore.. President of the National 
Canners Association 

Invocation: KENNETH Hi_pesraNp, D.D., Minister, Central 
Church of Chicago 

Greetings: President SMitH 

Report of the Nominating Committee: Epwarp E. Burns, 
Burns-Alton Corporation, Alton, N. Y., Chairman 

Election of Officers 


Report of the Resolutions Committee: A. Epwarp Brown. 


Michigan Fruit Canners. Inc., Benton Harbor, Mich.. 
Chairman 

Address: Grorce Romney. President, American Motors 
Corporation. Detroit 

Installation of New Officers 


TUESDAY, JANUARY 24 


8:30 A.M.—FOOD SCIENCE SESSION 
WALDORF ROOM. CONRAD HILTON 


Breakfast Meeting (breakfast tickets $3.50 each) 

Presiding: C. L. Rumpercer. H. J. Heinz Company, Pitts- 
burgh, Chairman of the N.C.A. Scientific Research 
Committee 

Address: “Food Technology Around the World and Its Con- 
tribution’—Dr. K. F. Meyer, Director Emeritus, 
Hooper Foundation for Medical Research, University 
of California, San Francisco 

Address: “Modern Trends in the Nutritive Quality of Food 
Supplies Here and Abroad”—Dr. GLEN KiNG. 
Executive Director, The Nutrition Foundation. Ine.. 
New York 

Address: “Foods Are Chemicals’—Dr. Emit M. Mrak, 
Chancellor, University of California, Davis 


8:30 A.M.—THE INSTITUTIONAL MARKET 
UPPER TOWER. CONRAD HILTON 

Breakfast Meeting (breakfast tickets $3.50 each) 

Presiding: Dr. H. L. Stier, Director, N.C.A. Division of 
Statistics 

Address: “The Economics of Canned Food Usage by Insti- 
tutions’—JaAmMEs ScuLty and Rosert L. JENKINS, 
Nejelski & Company, Inc., New York 

Address: “Adapting Canners’ Marketing Plans and Policies 
to the Institutional Market’—J. B. Werx. Jr., Ocono- 
mowoc Canning Company, Oconomowoc, Wis., Chair- 
man of the N.C.A. Consumer and Trade Relations Com- 
mittee 

Address: “The Role of Canned Foods in the Future of 

Public Eating’—Ora D. Cuivester, Vice President, 

John Sexton & Co., Chicago 


8:30 A.M.—MECHANICAL HARVESTING AND 
HANDLING OF TOMATOES 


ROOM 1, CONRAD HILTON 
Breakfast Meeting (breakfast tickets $3.50 each) 
Moderator: A. C. Mou, Stokely-Van Camp, Inc., Indian- 
apolis, Chairman of the N.C.A. Raw Products Committee 
Mechanical Harvesting and Handling of Tomatoes 
Panel: 
Max D. Reever, H. J. Heinz Company. Pittsburgh 
S. K. Ries, Michigan State University, East Lansing 
B. A. Twice, University of Maryland, College Park 
S. G. YounKin, Campbell Soup Company, Camden, N. J. 
O. C. Zorsiscu, Libby, McNeill & Libby, Chicago 
Drosophila Control 
Panel: 
C. H. Manoney, N.C.A. Raw Products Research Bureau, 
Washington, D. C. 
J. M. Reep, N.C.A. Research Laboratory, Washington, 
oc. 
B. A. Twice, University of Maryland, College Park 


8:30 A.M.—FISHERY PRODUCTS SESSION 
ASTORIA ROOM, CONRAD HILTON 
Breakfast Meeting (breakfast tickets $3.50 each) 
Presiding: JaMes L. Warren, R. J. Peacock Canning Co.. 
Lubec, Maine, Chairman of the N.C.A. Fishery Prod- 
ucts Committee 
A Debate: “Free or Controlled Trade in the International 
Market” 
Cuarces P, Tart, Counsel. Committee for a National 
Trade Policy 
O. R. Stracksein, Chairman, Nation-wide Committee on 
Import-Export Policy 


2 P.M.—STATISTICAL QUALITY CONTROL 
ROOM 2. CONRAD HILTON 
Presiding: Dr. H. L. Stier, Director, N.C.A. Division of 
Statistics 
Address: “Organizing for Quality Control”—Lronarpb Seber, 
Quality Control Consultant, Malden, Mass. 
Panel discussion: Applications of SQC in Canning Opera- 
tions 
The Panel will consist of five of the Canning Industry 
top quality control specialists: Bruno Finice, Filice & 
Perrelli Canning Company, Richmond, California; GERALD» 
Dresmonpb, Gerber Products Company, Oakland, California; 
Rosert Fry, Continental Can Company. Inc., New York; 
C. B. Way, Green Giant Company, New York; and ANDREW 
Irvine, Campbell Soup Company, Camden, New Jersey. 


WEDNESDAY, JANUARY 25 


8:30 A.M.—TRADE PRACTICES—LEGISLATION 
AND REGULATION 


UPPER TOWER, CONRAD HILTON 
Breakfast Meeting (breakfast tickets $3.50 each) 
Presiding: H. THomas AusterN, Chief Counsel, Nation il 
Canners Association 
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Address: “The FTC Economic Inquiry into Food Marketing” 
—Simon N. Wuirtney, Director, Bureau of Economics, 
Federal Trade Commission 


Address: “Trade Practices Legislation—Some Philosophies 
and Rooseve_t, Congressman from 
California 


8:30 A.M.—PLANT MAINTENANCE AND 
SANITATION CLINIC 


WALDORF ROOM, CONRAD HILTON 


Breakfast Meeting (breakfast tickets $3.50 each) 
Presiding: Dr. Ira I. Somers. Director, N.C.A. Research 
Laboratories 
Panelists: 
James W. Bett, N.C.A. Research Laboratory, Washington, 
D. C. 
E. S. Dove, N.C.A. Research Laboratory, Berkeley, Calif. 
R. B. Janota, Swift & Company, Inc., Chicago 
VerN Netson, Green Giant Company, LeSueur, Minn. 
R. H. SpaAnnenperc, Portland Cement Association, Chi- 
cago 
ALrreD TRUMAN, Gerber Products Company, Fremont, 
Mich. 
C. V. Wirrenwycer, Shell Chemical Company, Union, 
N. J. 


8:30 A.M.—THE PROTECTIVE SCREEN IN 1960 
AND PROGRAM FOR 1961 


BEVERLY ROOM, CONRAD HILTON 
Breakfast Meeting (breakfast tickets $3.50 each) 
Moderator: Dr. C. H. Manony, Director, N.C.A. Raw Prod- 

ucts Research Bureau 
The Experiment Station and Extension Service Viewpoint: 
Dr. Orpway Starnes, Director, New Jersey Agricultural 
Experiment Station, New Brunswick 
The Regulatory Viewpoint: : 
Dr. W. L. Popuam, Assistant Administrator, Regulatory 
Programs, Agricultural Research Service, USDA 
The Canner and Grower Viewpoint: 
R. J. Marsu, Canners League of California, San Francisco 
Wittiam H. SHerman, New York State Canners and 
Freezers Association, Rochester 
Crecm R. Tuttey, Northwest Canners and Freezers As- 
sociation, Portland, Ore. 
A Critical Evaluation of the Protective Screen 


CANNING MACHINERY & SUPPLIES 
ASSOCIATION 


SUNDAY, JANUARY 22 


10:00 A.M.—ANNUAL MEETING 
Parlor B, Williford Room, Conrad Hilton 


CANNING MACHINERY & SUPPLIES SHOW 
Exhibition Halls, Conrad Hilton 
SUNDAY, JANUARY 22 
thru 
WEDNESDAY, JANUARY 25 


HOURS: Sunday—Noon to 5 P.M. 
Monday thru Wednesday—10 A.M. to 5 P.M. 


DOOR AWARDS at end of each day 


CONVENTION SOCIAL EVENTS 
FORTY NINERS RECEPTION 
vat orday, January 21, 5:15 P.M., French and English Rooms 
Sheraton Blackstone 
OLD GUARD PARTY 


ounday, January 22, 6:00 P.M., Crystal Ballroom 
Sheraton Blackstone 
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FOOD EDITORS RECEPTION AND LUNCHEON 


Monday, January 23, 12:00 Noon, Beverly Room 
Conrad Hilton 


CM&SA LADIES PROGRAM 


Monday, January 23, 2:30 P.M., Crystal Ballroom 
Sheraton Blackstone 


YOUNG GUARD BANQUET 


Monday, January 23, 7:00 P.M., Terrace Casino 
Morrison Hotel 


CM&SA DINNER-DANCE 


Tuesday, January 24, 8:00 P.M., Grand Ballroom 
Palmer House 


1961 “FORTY-NINER” AWARD TO 
DR. KARL FRIEDRICH MEYER 

Edward E. Judge, President of the “Forty-Niners” an- 
nounced that Dr. Karl Friedrich Meyer, Director Emeritus 
of the George William Hooper Foundation of the University 
of California, San Francisco, California, has been selected 
to receive the Eighth Annual Forty-Niner Service Award. 
The Award Presentation Ceremony is scheduled for Satur- 
day, January 21, 1961, in the Sheraton-Blackstone Hotel, 
Chicago. The Award Presentation will be the first event of 
the 1961 NCA-CM&SA Canners Convention. 

The Forty-Niners, a group of 100 executives drawn from 
the membership of the Canning Machinery & Supplies Asso- 
ciation, was formed in 1949 to promote team play and good 
fellowship within the industry; to assist the Canning Ma- 
chinery & Supplies Association and other industry groups 
in the conduct of their affairs; and to promote achievement 
in the forward progress of the canning industry by a sys- 
tem of awards given annually in recognition of individual 
meritorious achievement. Members are selected especially 
on the basis of their demonstrated energy and enthusiasm 
for the Canned Foods Industry. , 

Dr. Meyer joins a growing list of outstanding individuals 
honored by the “Forty-Niners” for outstanding service to the 
industry. Previous recipients are: Dr. Samuel Cate Prescott 
(1954); Dr. John Charles Walker (1955); Dr. Louis Gard- 
ner MacDowell (1956); Carlos Campbell (1957); Dr. C. 
Olin Ball (1958); Dr. William V. Cruess (1959); and Fred- 
erick A. Stare (1960). 

Dr. Karl F. Meyer will receive the Eighth Annual 49’er 
Service Award in recognition of his basic research in the 
science of food preservation and his contributions to the 
early establishment of processng times and temperatures for 
canned foods. Dr. Meyer’s continuous interest in and service 
to the Canning Industry has been an important factor in its 
tremendous growth, Which has been the result of the con- 
sumers ever increasing demand for canned foods. 

Dr. Meyer was born and educated in Switzerland, earning 
his Ph.D. at Zurich. He served at Pennsylvania University 
as Assistant Professor of Pathology and Bacteriology and 
later at the University of California as Professor of Biology. 
In 1915, he was named Director of the George William 
Hooper Foundation for Medical Research at the University 
of California Medical Center in San Francisco, a position 
which he has held until retirement a few years ago. 

Since retirement, Dr. Meyer has been a lecturer at the 
University of Chicago, Harvard University, Columbia Uni- 
versity, Johns Hopkins University, and the University of 
Illinois. He has been the recipient of two Honorary M.D. 
degrees and an Honorary L.L.D. degree. 

Presdent Judge also announced that with the presenta- 
tion of the Forty-Niner Serice Award, Dr. Meyer will receive 
an Honorary Life Membership in the 49ers and also become 
a Diamond Pin Member of the Old Guard Society of the 
Canning and Allied Industries. Industry leaders will be in 
attendance, by invitation, to honor Dr. Meyer. 
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EXHIBITORS THE CANNERS SHOW 


UPstairs—Supplies—Booths numbered 200 and UP 
DOWNstairs—Machinery—Booths numbered 100 and DOWN 


Company Exhibit Booth No. Company Exhibit Booth No. 
Ace Specialty Manufacturing Co......... CON) Keystone Lubricating Co.. Lubricants 
Algene Marking Equipment Co........... Marking Equipment Klenzade Products, Ine. Sanitation Chem 
Ams Machine 00.; Can Making Machinery.............. 12 
Anchor Hocking Glass Corp...............Caps, Closures, 231 Ladish Co., Tri-Clover Div... Valves, Fittings 
Angelus Sanitary Can Machine Co.....Can Making Machinery............ 5 Langsenkamp Co., F. Ha........c0cccessese Canning Machinery 
V. Ine... .. Processing Equipment Lee Metal Products Co., Ine............. 
Armstrong Cork Co. Closures, Glass ........+ 224 Factory Equipment 2 
Asgrow Seed Co.... .. Seed 
Metal Conveyor Belting.............. 56 
Magnuson Engineers Special Equipment 57 
Baldwin-Lima-Hamilton Can Making Machinery.............. 58 Malayan Tin 234 
Barker Co., Can Handling Equipment.......... 41 Metro GIASS 2238 
Benner-Nawman, Inc. Food Processing Machinery........ 11 Michael-Leonard Co, 222 
Berlin Chapman Co... ..Canning Machinery ........... Milwaukee Motive Mfg. Abrasive Tubing 6 
Oo, ..Can Making Machinery 33 Mojonnier Bros. Fillers, Evaporators 48 
Brockway Glass Co... 214 Morrison Bros, Seed 236 
Brooks Chemicals, 215 Morton Salt Salt, Dispensers 32 
Callahan Can Machine C0... Can Making Machinery.............. 238 New Jersey Machine 3 
Cambridge Wire Cloth Co... Conveyor Belting 24° Northrup, King & 250 
Cherry-Burrell Corp. .. Processing Machinery .... . 38 
Canning 9 Olney, Inc., George Canning Machinery 35 
Chisholm-Ryder Co. of Boxing & Labeling Machinery.... 9 
tine & inois Paper OXes, COMtaiMers 248 
Cans and Shipping Cont. .. 216-218 
Corn Products Sales Corn Sugars & 209 
Creamery Package Mfg. C0... Processing Equipment 17 Glass Lined 36 
Crown Cork & Seal 221 
Dingravh Brodicy. inc Shipping Reem 47 Rice Co., W. Seed & Bean Lquip..... 21 
Diamend Crystal Salt. Co... 49 Rietz Manufacturing Co... Screw Conveyor... 53 
DuPont de Nemours & Co., Ine., Rogers Bros. Co 
Economic Machinery 18 Seed Research Specialists... 222 
Sellers Injector Corp.. «Cleaning Equipment ......... wae 
Shuttleworth, Inc. Can Handling Equipment.......... 79 
Ferry-Morse Seed 232 Standard Metal Products C0... Processing Equipment. ..........+ 59 
Food Machinery & Chemical Corp....... Canning Machinery 1 Sunkist Growers, 225 
Gallatin Valley Seed 
General Food Equipment, Ine.. .. Processing Equipment Taylor Instrument 
Girdler Process Equipment Div Thatcher Glass Mfg. Co... 
Griffith Laboratories, Ine..... -Seasonings & Emulsifier . 
U. S. Bottlers Machinery Co............... 
Hamachek Machine Co., Frank.......... Pea & Lima Bean Viners.......... 22 U.S. Steel Corp. veces Tin Mill Produets.. 
Huntley Manufacturing Co... Canning Machinery .................. 7 Warner, Inc., Lansing With: | 240 
Waukesha Foundry Co... PURINE 37 
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Top Brand 
French Style 
Bean Slices 


come from 
the Urschel 


Urschel 
Model ““W” 
French Style 
Bean Slicer 


Cuts on 5/32” 
centers 


One cut at right angles 
thru center eliminates 
wide slabs 


The finest, most appetizing 

French Style bean slices 

... ready to be packed 

in your top-premium brand... 

are yours with the 

Urschel Model ‘“‘W”’ Slicer, utilizing 
No. 4 and No. 5 sieve size pod beans. 


Featured 

is a new feed belt designed 
to substantially increase 
the machine’s capacity. 


URSCHEL 


HHH: LABORATORIES inc. 

CVALPARAISO- INDIANA 
Tae << Designers and manufacturers of precision, high speed cutting equipment for food products 
Hl Visit us at Urschel Booth No. 29, Conrad Hilton Hotel, Chicago, January 22-26, 1961 
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THE EXHIBITS 


A Preview of the Canners Show 


Each Exhibitor was requested to sup- 
ply a description of what they would 
exhibit in the Canners Show. Those 
who complied with the request follow: 


e e 
ALGENE MARKING 
40 


EXHIBITING—The Algene Flat Box 
Printer, an in-plant printing press. 
which prints all six sides of cartons 
(sizes to 50” x 65” flat). in one pass. 
at speeds up to 4,200 cartons per hour. 
with finest pressroom quality. 

IN ATTENDANCE—Milton Mann and 


Mac Amin. 


ALUMINUM CO. OF AMERICA........ 39 
EXHIBITING—Closures for ketchup. 
chili sauce, grape juice. vinegar. and 
edible oils. Displayed will be a ma- 
chine applying closures to grape juice 
bottles. Also aluminum cans. aluminum 
can ends, and foil unit containers. 


AMERICAN CAN 205 
Will maintain a message center in the 
same location in the Grand Ballroom 
for the comfort and convenience of 
customers and friends. 

IN ATTENDANCE—Members of Can- 
co’s executive. sales. research and man- 
ufacturing staffs. 


ANCHOR HOCKING GLASS CORP...231 
EXHIBITING—A_ representative line 


of wide mouth and narrow neck An- 


E. W. Bliss Bodymaking Machine, Model No. 014 


Conrad Hilton, Chicago 
January 21-25, 1961 


chorglass containers, sealed with An- 
chor vacuum, screw and twist caps, will 
be displayed. Glass packages with cut- 
away sections demonstrating how An- 
chor caps effect their seal will also be 
shown. 


ATTENDANCE—Sales Manager. 
District Sales Manager, Package En- 
gineering. and Research Technicians. 
Advertising and Sales Promotion per- 
sonnel. 


EXHIBIT HOURS 
Noon to 5 P.M. 
Mon.—Wed._ 10 A.M. to 5 P.M. 


ARMSTRONG CORK CO 224 
EXHIBITING—The new line of light- 
weight pickle jars recently developed. 
Also shown will be ways in which Arm- 
strong Armacote coating can improve 
line operations, and the method used 
to determine effectiveness of labels and 
package design. 

ATTENDANCE—A. M._ Browne. 
R. D. Wilcox. A. M. Cavin, J. R. Foley. 
W. P. Kelley. T. E. Neale. and P. W. 
Triplett. 


BALL BROS. CO. . 
EXHIBITING—A wide variety of flint 
and amber ‘glass containers used in the 
Many of 


food packaging industry. 


these containers will reflect reductions 
in weight which were made during the 
past years. Another portion of the ex- 
hibit will be devoted to plain and 
decorated metal closures. Materials 
will be available dealing with Ball AP. 
the new all purpose coating, approved 
by F & D. which Ball introduced early 
in 1960. 


IN ATTENDANCE—A number of Ball 


Brothers personnel. 


BERLIN CHAPMAN 52 
EXHIBITING—The Shaker 
Grader will be a feature. This latest 
model has been improved over the pre- 
vious model. 


IN ATTENDANCE-—J. C. Miller, John 
B. Gillett, Edward J. Jezwinski. W. T. 
Howeth. Roy C. Duncan. and Dwight 
Landreth. 


E.. W. BLISS: GOMPAWY 33 
EXHIBITING—The 014 Bodymaker. 
capable of making round cans from 3” 
to 10” in diameter and 3” to 14” in 
height. and rectangular cans up to 24% 
gallon sizes. Depending on can size. 
30 to 60 cans per minute can be made. 


IN| ATTENDANCE—A 


Bliss personnel. 


number — of 


BROOKS CHEMICALS, INC............. 215 


A hospitality booth will be maintained 
for those who wish to come in and 
discuss their problems or for those 


Shuttleworth + 13: Unscrambler 
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A PREVIEW OF THE CANNERS SHOW—Continued 


FMC 18 Valve Filler 


Langsenkamp S. S. Tank with Rotary Coil 


& 


Robins S. S. Sanitary Hot Water Blancher 


Girdler Rotator Piston Filler with 
Ferry-Morse Detroit Red Beets New Magnetic Monitor 
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A PREVIEW OF THE CANNERS SHOW—Continued IN ATTENDANCE—T. E. Catheart, 


W. Brown, J. Dalton, L. Campbell. and 
P. O'Shaughnessy. 


who just wish to come in and rest. On 


display will be literature and samples CONTINENTAL CAN CO., Metal 


of chemical products for the canning 218 

industry. These include chemicals for This Division will maintain a lounge 
: waste treatment. inhibition of can for the convenience of convention 
spotting, special cleaners, and _insecti- visitors. 

cides, IN ATTENDANCE—R. L. Perin. R. D. 


IN ATTENDANCE—G. D. Lancaster. 
G. B. Isett. H. O. Diederichs. W. J. 
Divito. F. V. Parker. J. C. VandenBerg. 


Heaviside. H.G. Unger. W. H. Dietrich. 
W. W. Hodgson, and R. L. Jones. 


and W. P. Koenig. CORMGELS SEED 206 
IN ATTENDANCE—Personnel to dis- 

BURT MACHINE CO......................55. 23 ‘ : . oom cuss new varieties and other matters 
EXHIBITING—The Burt High Speed Burt High Speed Case Packer of interest with canner customers. 
Case Packer which fills a complete case Cleaner cqsigped with a bydvedlic 
at every single stroke of the plunger. motor, This discharge elevator will be CREAMERY PACKAGE MFG. CO....... 17 
and the Model AUS Burt Labeler which of the extended design to deliver into EXHIBITING—New and unique appli- 
permits a complete label operation a Hydraulic Bulk Box. The bulk box cations for the use of CP Stainless 
without stopping for label replenish- itself will not be on exhibit but a con- Rotary Pumps in the processing of 
ment. ; oa tinuous movie will be shown showing vegetables and highly viscous products. 
IN ATTENDANCE—Members of the the bulk method of handling beans Automated displays will show the CP 
Burt sales and engineering staff to dis- using this hydraulic bulk box. Other Top Feed Stainless Rotary Pump and 
cuss labeling and case packing prob- features will be the CRCO Model FHP the conventional CP Stainless Rotary 
lems. Bean Snipper Unit with plastic cylin- Pump. Also the CP Crescent Plate 

der. oscillating pneumatic and auto- Heat Exchanger used for heating, cool- 
CAMBRIDGE WIRE CLOTH CO......... 24 matic knife reset, and with new de- ing, pasteurizing of fluid (low viscos- 
EXHIBITING—Flat wire belting which signed picking table with flanged edged ity) products, and the CP “Swept Sur- 
will be available in standard lengths. belt: CRCO Double Bar Type Snap face” Tubular Heat Exchanger used for 
widths and mesh sizes. and in standard Bean Grader; CRCO Snap Bean Cluster heating or cooling of high viscosity 
metals including carbon. galvanized Cutter; CRCO Model “TJE” Tomato products. Other equipment on display 
and stainless steel. This is a new prod- Juice Extractor; CRCO 4-pocket “fil- will be the CP Stainless Multi-Flo 
uct for this firm. which can now offer fast” #10 and 46 oz. granular Filler: Homegenizer. the new Culinary Water 
a complete selection of either flat wire CRCO Fil-Fast) 12-pocket) Granular Vaporizer, and the new No, 10 Sanitary 
or metal mesh belting. Filler; CRCO-New Way Mode! E. Centrifugal Pump. 
IN ATTENDANCE—Fred L. Hooper, — Labeler: and CRCO—New Way Caser 
Donald A. Andrews. John B. Hanson, for end opening cases. CROWN CORK & SEAL CO............. 221 
Howard E. Clayeombe, and Burton F. Hospitality Booth for the convenience 
Davis. CONTINENTAL CAN co., «is of customers and friends. 

Boxboord & Folding Carton Div...... +216 IN ATTENDANCE—A large delega- 
INS TEI. osorsvernrssnsereneionvis 245 This Division will offer its full line of tion of Can Division and Seal Division 
A meeting place for friends to gather multi-packs for food products in a executives from sales, research, and 
and rest during their tour of exhibits. simulated supermarket shelf display. production, to weleome and consult 


EXHIBITING—Recent issues of ‘with customers. 
“CANNING TRADE” will be available. - 
as well as copies of the latest edition 
of “A COMPLETE COURSE IN 
CANNING.” 
IN ATTENDANCE—Edward E. Judge. 
Editor; Arthur I. Judge. Il: and Ar- 
thur J. Judge. 


DODGE & OLCOTT, INC. 246 
EXHIBITING—Flavors and Seasonings 
for all phases of the canning industry, 
including dry-soluble, oil-soluble. water- 
soluble; essential oils. oleoresins. flavor 
and seasoning compounds. 

IN ATTENDANCE—Kenneth W. Hart- 
ley. Jack Bouton, William Ammon, and 
Harold Bachmann. 


4 
EXHIBITING—A new line of Hi-Pres- 
sure Traps for use in applications 
where pressure is up to 150 P.S.L. and 
a new Roller Magnet for picking up 
ferrous metal on conveyors. 


IN ATTENDANCE—D. E. Stem and 


FERRY-MORSE SEED CO................. 232 
Ned Banton and Howard Marsh will 
be on hand to fill in all inquiries re- 
garding any of the latest introductions 


J. E. Law. as they might pertain to canners’ in- 
dividual needs. Cut samples of beans 
CHISHOLM-RYDER 9 and corn as produced from Ferry- 


EXHIBITING—CRCO Mechanical Morse seeds will be shown in additio. 
Bean Harvester with Farmall #340 to a feature display on F-M Cross 
Tractor with power steering and built- Griffith Laboratories Tomato Hybrid Corn and Detroit Dark Red 7 
in Torque Amplifier and with the Mince Master Beets. 
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A PREVIEW OF THE CANNERS SHOW—Continued 


FOOD MACHINERY & CHEM. 

CORP. 1 
EXHIBITING—Nine machines, includ- 
ing special and general purpose. In 
the category of special purpose equip- 
ment will be a Bar Type Bean Grader. 
Although originally designed for grad- 
ing green and wax beans, it is now 
being applied as a sliver and fragment 
eliminator on such products as sliced 
peaches and potatoes. A Bean Snipper 
featuring a new, non-scoring knife and 
a motor driven oscillating system, will 
also be on exhibit. Rounding out the 
bean equipment line will be a newly 
designed experimental Declusterer. An- 
other special purpose machine will be 
the modified, high-speed Universal 
Corn Cutter. Model 3A (R), featuring 
adjustable feed rolls to properly center 
the ear, and feed roll shafts to handle 
3” diameter ears. Also the Model 58 
Freestone Pitter and the modern 18- 
valve Juice Filler. New modifications 
to the Filler include an adjustable can 
chute, an adjustable filling cam and 
a gear box drive that eliminates back- 
lash. An 18-pocket Flexi-Filler for 
filling granular, free-flowing products. 
\ newly designed Center Tube Blancher 
will be introduced by FMC at this ex- 
hibit. Designed for sanitary operation, 
the Blancher employs a stainless steel — 
spiral, blancher screen and center tube. 
\n integrated Can Casing Line con- 
sisting of an FMC non-shock End-Open 
Caser, and a Sure Way Case Set Up 
Machine, will be in operation. Incor- 
porated in the display also will be a 
presentation, including a short motion 
picture, of the new revolutionary FMC 
Freeze Drying Equipment. 

IN ATTENDANCE— Officers and many 
of its Canning Machinery Division ter- 
ritory representatives. 


GIRDLER PROCESS EQUIPMENT...... 45 
EXHIBITING—Two  Votator Piston 


Fillers. Both will be equipped with the 
new Votator Magnetic Monitor Valve 


Control Device which stops valve jams. 
One of these fillers will have a variable 
speed drive connected to it so that 
visitors can see exactly how votator 
Piston Fillers with the Magnetic Moni- 
tor operate. Also, a chart showing typi- 
cal hook-ups of Votator Fillers with as- 
sociated equipment, individual magnets 
with handles provided for visitors to 
try the “pull” of the magnets, a valve 
from a Votator Gravity Filler for de- 
tailed examination, and a plastic “see- 
through” operating model of famous 
Votator Heat Transfer Equipment. 


IN ATTENDENCE—L. D. Roy, Jr., B. 
B. Mahon, Jr., W. J. Albrecht, E. S. 
Minard, W. A. Gray, F. A. Graham, 
and B. A. Greenwell. 


GRIFFITH LABORATORIES.............. 213 
EXHIBITING — The Griffith Tomato 


“Mincemaster” and samples of tomato 
products emulsified with this equip- 
ment, soluble seasonings, batter and 
breading mixes, and anti-oxidents. 

IN| ATTENDANCE—Harry Gleason. 
Andy Maren, John Weinrich, Howard 
Levy, Lewis Levy, Louis Sair, Art Kern, 
John Pusinelli, Earl Bolen, and Joe 
Czarnecki. 


FRANK HAMACHEK MACHINE 
22 


EXHIBITING—An_ operating model. 
built to 14 seale, of a Key Vine Feed 
Regulator and Durham Mechanical 
Hoist (the equipment which enables 
one man to feed two pea or lima bean 
viners with great capacity and more 
efficient hulling). This model also has 
a special wide steel Viner Feeder which 
was designed especially for use with 
this equipment. An operating model 
of a Commercial Pneumatic Separator 
will be demonstrated. This machine 
vacuum cleans green peas, lima beans. 
corn and other products, producing a 
hicher quality pack. If placed immedi- 
ately in front of the picking table a 50 


percent reduction in picking table labor 
is accomplished. 

IN ATTENDANCE—Frank Hamachek 
Ill, Richard L. Hamachek, William 
Irving, Nate Hughes, Harry Howeth, 
Harry Howeth, Jr., and Bert Nevins. 


HAZEL-ATLAS Div., Continental 


EXHIBITING—Glass containers for 
food products. 


IN ATTENDANCE—W. M. Cameron, 
R. S. Long, G. S. Haney, J. L. Hen- 
drickson, J. M. Ducan, E. F. Westwood, 
R. E. Keller, D. L. Weir, and R. E. 
Thompson. 


A hospitality booth will be set up in 
palor style strictly for the comfort and 
convenience of customers. 

IN ATTENDANCE—Albert E. Heekin, 
Jr.. C. L. Heekin, C. A. Rolfes, H. E. 
Uehlein, E. J. Noland, N. W. Hass, 
E. G. Grab. Jr., W. J. Hoye. N.. M. 
Spain, and J. G. Heekin. 


HORIX MANUFACTURING CO......... 13 
EXHIBITING—A 10’ Walking-Beam 
Pasteurizer-Cooler, which will be in 
continuous operation to demonstrate 
its exceptionally efficient container 
handling. Also, enlarged photos of the 
Horix Roll-Thru Cooler for cans, and 
a photo display of Horix Fillers. 

IN ATTENDANCE—Sales and Engi- 


neering Personnel. 


HUNTLEY MANUFACTURING CO.....7 
EXHIBITING—1961 models of the 
complete line of Monitor Cleaners, 
Graders, Washers, and Blanchers for 
fruits and vegetables, with special em- 
phasis on pea machinery, the Monitor 
Cherry Pitter, and Sanitary Whirlpool 
Blancher. 


INTERNATIONAL SALT CO............. 15 
EXHIBITING—The Sterling Lixator, 
the company’s exclusive device for pro- 
ducing pure, crystal clear, fully satu- 
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FMC Center Tube Blancher 
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A PREVIEW OF THE CANNERS SHOW—Continued 


rated brine from economical rock salt. 
Also, a variety of Sterling Salt products 
for use in the canning industry. 

IN ATTENDANCE—O. W. McKeown, 
R. T. Story. H. R. Dunn, and H. E. 
Reith. 


KEYSTONE LUBRICATING CO........... 8 
EXHIBITING—Specialized lubricants 
for canning machinery, including odor- 
less. tasteless. and colorless Lubricants. 
Acid. Alkali, Steam, High and Low 
Temperature, and Water-resistant Prod- 
ucts. Demonstrations will include spe- 
cial device for application of lubricent 
to can covers in the stack. 


F. H. LANGSENKAMP CO................. 80 
EXHIBITING—Featured will be the 
27” Rotary Coil in tank and the Model 
11 Can Crusher-Shredder for #10 and 
#12 cans. Other equipment will be 
the Aluminum Frame Tomato Trim- 
mer; EZ Adjust and Laboratory Pulp- 
ers: Automatic Can Opener-Riser Unit: 
and a stainless steel Panel Coil Jack- 
eted Tank. 

IN ATTENDANCE—F. Langsen- 
kamp. Robert B. Connelly. C. W. Tem- 
pleton. L. I. MecInturf, and V. A. Byrd. 


EXHIBITING—Working models and 
equipment centered around the theme 
“Material Handling. Power Transmis- 
sion and Processing Equipment—Basic 
Products for the Canning Industry.” 
Also the Flexmount Oscillating Con- 
veyor: Link-Belt’s NRM Liquid Vibrat- 
ing Screens; and the new Universal 
Worm Gear Speed Reducers. 


MALAYAN TIN BUREAU................ 234 
EXHIBITING—The new thinner. 
stronger. lighter, cheaper tin plate for 
rigid containers developed by the steel 
companies of the U. S. The tin plate 
exhibit will average 40-60 pounds per 


base box in weight, making it approxi- 
mately half the weight of conventional 
tin plate. The amount of tin is the 
same on both plates and the origin of 
that tin, as has been traditional with 
the U. S. steel industry, will largely 
be Straits. New Malayan tin ore sam- 
ples and modern Malayan pewter will 
also be shown. Also available to can- 
ners for the first time will be a booklet 
on the uses to which Straits Tin is put 
by U. S. Industry. 

IN ATTENDANCE—Personnel from 
the Malayan Tin Bureau headed by 
R. D. Coursen, and R. M. MacIntosh 


of the Tin Research Institute. 


227 
EXHIBITING—Ascorbic Acid for for- 


tification of a variety of foods and 
beverages and Merck MSG as a flavor 
enhancing agency in its many food ap- 
plications. 

IN ATTENDANCE—T. S. Markey, C. 
W. Matson. R. B. Pace, E. J. Packard. 
George Purdue. and Ray G. Valerio. 


MICHAEL-LEONARD CO................. 226 


See Seed Research Specialists 


MILWAUKEE MOTIVE MFG. CO. 6 
EXHIBITING—Abrasive coated asbes- 


tos tubing for continuous food peelers. 
This unit replaces old fashioned ceramic 
segments, is lighter in weight, easy to 
assemble and clean and is available in 
all degrees of coarseness. 


EXHIBITING—Dispensing equipment 


which is offered on a_ leasing basis. 
such as Flocron Liquid Dispenser; Salt 
Tablet Depositor; Bulk Salter; and 
Brinemaking Equipment. Also. sam- 
ples of the various grades of salt used 
in the Canning Industry. 


IN ATTENDANCE—W. W. Morrison, 
M. O. Jaech, R. L. Young, Chris Paul, 


and Ernest Peters. 


NATIONAL CAN 229 
This exhibit will be based on a theme 
built around a closed circuit TV cam- 
era and screen. A message center will 
be established by National Can_indi- 
cating this firm’s availability to always 


serve customers, 


IN ATTENDANCE—R. Solinsky. 
S. M. Hopkins, R. Stuart, H. N. Eids- 
wick, W. H. Winters, S. V. O'Donnell, 
G. L. Shipley, W. G. Pladsen, R. P. 
Ferren, M. C. Gordon, A. J. Ringman. 
J. T. Shipley. E. F. Woelper, B. B. 
Lipske, E. C. Burgstone, and D. F. 


Fruehling. 


NORTHRUP, KING & CO............... 250 
EXHIBITING—Their new NK 87 Sweet 
Corn for consistently good field  per- 
formance, and a high percentage of 
recovery. along with samples of other 


sweet corn hybrids. 


OAKITE PRODUCTS, INC................. 55 
EXHIBITING—Compounds which have 
proved effective in improving peeling 
and removing insecticidal spray resi- 
dues from produce. Also cleaning com- 
pounds; the Oakite Saniseptor and 
Hot Spray Units for mechanized clean- 
ing of equipment, walls, and floors: 
the Oakite Hurriclean Gun for steam 
cleaning; and Oakite Tank Interior 


Cleaning Units. 


IN ATTENDANCE—Robert F. Kipp. 
J. H. Banta, J. L. Dayton, J. T. Ferl- 
mann, K. L. Oliver, G. I. Reuter, and 


T. A. Rink. 


GEORGE J. OLNEY, INC........cccccscooee 35 
EXHIBITING — Complete canning 
equipment for peas, beans, and whole 
kernel corn. The line includes Deston- 
‘ing Washers, Foam Cleaners, Quality 
Graders, Bean Washers, Whole Kernel 
Corn Cutters, and the new High Speed 


Vibrating Screen. 


Scott Bulk Handling Dump Hopper 
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Urschel Model C C Centrifugal Slicer 
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—who help strengthen America’s Peace Power 
by buying U.S. Savings Bonds 


In America’s major industries, and in thousands of com- 
panies, large and small, patriotic Americans are making 
regular purchases of Shares in America through the Payroll 
Savings Plan. These devoted citizens are helping themselves 
and their families as well as giving dollar support to the 
Peace Power of our country. The Payroll Savings Plan pro- 
vides a sound, systematic way to help finance homes and 
education and increase security after retirement, and it builds 
our country’s economic strength. 


Has your company put in the Payroll Savings Plan? If not, 
start now! Or, perhaps you want to increase participation in 
an existing Plan? Just contact your State Savings Bonds Di- 
rector and he will gladly help put this Plan to work. Or write 
Savings Bonds Division, U. S. Treasury Department, Wash- 
ington 25, D.C. 


|NOW! U.S. SAVINGS BONDS EARN 3%% 


A 
CORNELIUS J. MANNING, skilled technician in one 


of America’s communication centers, is typical of many 
thousands of payroll savers in industry and business 
who are buying U. S. Savings Bonds regularly. 


‘ 


THE U. S. GOVERNMENT DOES NOT PAY FOR THIS ADVERTISEMENT. THE TREASURY DEPARTMENT THANKS, FOR THEIR PATRIOTISM, THE ADVERTISING COUNCIL AND THE DONOR ABOVE. 
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A PREVIEW OF THE CANNERS SHOW—Continued 


IN ATTENDANCE—George Olney and 
sons George Jr. and Jack, to discuss the 
merits of the Olney equipment. 


OWENS-ILLINOIS GLASS CO........... 204 
EXHIBITING—Glass packages of 


fruits and vegetables. This booth will 
be of the lounge-type and secretarial 
service will be available. 

IN ATTENDANCE—K. S. Upham and 
sales representatives from the Toledo 
and San Francisco general offices, and 
various O-I branches. 


10 
EXHIBITING—A _ working model of 
an automated can line complete with 
proximity controls, electro-magnetic 
can line divider, magnetic can stops. 
and air elevator. A merry-go-round 
can distribution system, especially 
built for the Canners Show, will show 
the brand new PECO Magnetic Take- 
Off in action. Also a working model 
of a gentle-action, end-grip Conveyor 
for filled or empty cans. 

IN ATTENDANCE—E. R. Dudley, W. 
H. Hunter, and R. C. Inman. 


EXHIBITING—A __21-station Rotary 
Piston Filler; a C-12 Gravity Filler: 
and a Titan CNS 70 Centrifuge. 

IN ATTENDANCE—W. D. Pheteplace. 
R. C. Silver, K. J. Lambert, J. E. Blair. 
R. H. Schwaig, J. E. Stigler, and F. S. 
Miller. 


PURE LINE SEEDS, INC................... 244 
This booth will serve as a conversation 
area for customers and friends. 

IN ATTENDANCE—D. H. Boling- 
broke, Floyd Trail, Donald Boling- 
broke, John Miller and L. A. Robbins. 


REYNOLDS METALS CO................. 210 
EXHIBITING—Drawn Aluminum Cans 
for seafood and specialty meats, im- 
pact extruded Aluminum Cans for beer 
and aerosals, and three-piece Alumi- 
num Cans for frozen juice concentrates. 
The display will describe the present 
status of aluminum in the can indus- 
try, future applications of aluminum 
cans, and factors behind aluminum’s 
rapid advances in this market. Alumi- 
num Foil Labels. Cluster-Paks, and 
containers also will be displayed. 

IN ATTENDANCE—H. Kirch- 
dorfer, Frank Liebert. Arthur Bedros- 
ian, W. A. Freeman, Paul Dearborn. 
W. M. Shields, M. Neal Burleson, and 
James C. Bjorkholm. 


RIETZ MANUFACTURING CO......... 53 
EXHIBITING—Stainless Steel RE-15 
Rietz Extructor for chopping frozen 
blocks of meat, bones, vegetables, ber- 
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Pfaudler 21 Station Rotary 
Piston Filler 


ries, eggs, etc., and a model of the 
Rietz Magnalift. The Magnalift is an 
automatic depalletizer with im- 
proved electro magnetic head producing 
an exceptionally strong and uniform 
magnetic field which will handle all 
can sizes. It will securely lift “cocked” 
or unevenly stacked cans. 

IN ATTENDANCE—C. B. Schreffler. 
W. S. Enochian, D. R. Fitzgerald, M. 
Hobson, Robson B. Dunwody, A. B. 
Dunwody, William Hall, and A. L. 


Benny. 


A. K. CO., 19 
EXHIBITING—The Robins all new 
Stainless Steel Sanitary Hot Water 
Blancher, completely sanitary im every 
detail. Access to the complete interior 
of the Blancher insures complete sani- 
tation. Units now available for handl- 
ing diced and slived vegetables. The 


Waukesha Metered Flow 
Control Pump 


same design Blancher will also soon be 
available for handling peas, beans, etc. 
Also being shown will be the Robins 
Stainless Steel Rod Reel Washer; 
Robins Stainless Steel Even Flo Regu- 
lator; Robins Stainless Steel Lengh- 
wise Pickle Slicer; and the Robins 
Duo-Mushroom Trimming Machine. 
IN ATTENDANCE—Robert A. Sin- 
dall, Jr., Louis E. Kibler, Louis E. 
Kibler, Jr., L. Leroy Kibler, E. Stephen 
Lewis, Kurt Gunzenhauser, and C. E. 
Schwab. 


This booth will feature pictures and 
discussions regarding the newest de- 
velopments in green and wax beans for 
mechanical harvesting, several new 
varieties of corn and peas, and several 
potato products processed by the Food 
Products Division. 


EXHIBITING—The Scott Green Bean 


and Lima Bean Combine with the new 
automatic dump cart, the Scott Hi-Eff 
Washer, the Scott Vibro-Lux Separa- 
ting Unit and the Scott HE-50 Hydrau- 
lic Elevator. 

IN ATTENDANCE—Engineering. sales 
and service representatives, headed by 
Frank Copeland and George Knorr. 


SEED RESEARCH SPECIALISTS, 
(Michael-Leonard) 22 


EXHIBITING—Canned_ vegetables, 
sweet corn, beans, carrots, beets. etc., 
showing outstanding characteristics of 
the leading varieties such as Tenderfine 
sweet corn with its dainty kernels. high 
quality, and percent recovery: golden 
Sensation sweet corn with its remark- 
ably tender pericarp, even in late ma- 
turity; and C-14, a white seeded green 
bean with top quality. 

IN ATTENDANCE—Dr. Stuart N. 
Smith, John Magotn, John Kreamer, 
R. W. Richardson, John Jacobs, and 
Ward Robinson. 


SELLERS INJECTOR CORP............... 16 
EXHIBITING—A newly patented Hy- 
draulic Jet Cleaner which adds to its 
line of cleaning equipment, the highest 
impact “hydraulic scrubbing” unit for 
cleaning walls, floors and equipment. 
A specially designed mixing chamber 
of venturi injector assembly uses ordi- 
nary plant steam and water to produce 
a powerful high velocity jet discharge 
stream, that reaches areas to be clean- 
ed up to 50 feet away. 


SHUTTLEWORTN, BNC 79 
EXHIBITING—The Model #13 Un- 
scrambler, designed to handle from 700 
to 1,000 cases per hour, depending 
upon the size can. This machine is 


THE CANNING TRADE e January 2, 1961 


j 
i 
ma 
i 
j 
if 
t 
4 Tis 
J 
} 
j 
: 
= 
= 


completely adjustable for all can sizes 
from 202 thru 404 and can be adjusted 
from one size to another in a matter of 
approximately 5 minutes. The Model 
#14 Single Rowing Unscrambler, de- 
signed to handle any single tier type of 
container in both metal and glass, will 
be shown along with the Model #10 
Hydraulic Crate Unloader and_ the 
Model #12 Unscrambler, which will 
again be run continuously thruout the 
show, demonstrating its extreme gentle- 
ness. 


STANDARD METAL PRODUCTS 

EXHIBITING—A straight-line 
scrambler; Height-adjustable Portable 
Transfer Disc; and an Automatic Glass . 
Cleaner. These are all new units. 

IN ATTENDANCE—Fred Brainard, 
James Kinsey, J. Lees, Robert Thomp- 
son, and A. Roman. 


Bruce L. Durling, C. A. Wood, Ken 
Koepke, and the whole Stange crew 
will be on hand to meet friends old and 
new at this Booth. Those on hand to 
help out with hosting activities at the 
booth and in the hospitality room, 
which will be open after Show hours 
are, Bill Kimball, S. J. Davin, Phil 
Jones. T. Keefe, I. MecPeak, Frank 
Miller. Walter Miller, Dave Mott,” 
Frank Pemberton, D. Ridenour, Van 
Van Duzer. 


EXHIBITING — And featuring the 
brand new B-10 TUC Husker and the 
new two-in-one Cleaning Equipment for 
handling two different maturities of 
corn simultaneously, along with the 
complete line of TUC Corn Canning 
Equipment. The United Company prom- 
ises something new and entirely differ- 
ent in their now famous Corn Cutting 
Bee. 

IN ATTENDANCE — Ralph Cover, 
“Toots” Cover, Paul Cover, Betty Cover, 
and other sales personnel. 


URSCHEL LABORATORIES, INC....... 29 
EXHIBITING—Model RA Dicer, Mod- 


el OV Slicer. Model GK Strip Cutter, 


Model F Dicer, Model H Dicer, and 


_ the Circular Knife Grinder. All of this 


equipment will be in operation during 


_ the entire show. 


iN ATTENDANCE—Joe Urschel, Ger- 
ald -Urschel. Kenneth Urschel, Ray 


» Sanders, Curt MacDonald, and Ralph 


Burns. 


U. S. BOTTLERS MACHINERY CO.....27 
"NHIBITING—The new Model NA-22 
Rotary Vacuum Filler. 

iN ATTENDANCE—I. H. Risser, C. 
R. Otters, and A. C. Bartz. 
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“SEE-AR-CO” 


BEAN HARVESTER 


WITH FARMALL 
MODEL 340 TRACTOR 


POWER STEERING, 
TOO! 


e- Built-in torque amplifier 
(creeper gear) 


e Hydraulic motor replaces gas 
engine on Cleaner 


More available horsepower 


¢ Powered to haul hydraulic 
bulk boxes 


e Adaptable to palletizing, bagging 
and bulk handling 


Write for full information 


THE BEST 
oF 


PROCESSOR 


See Us at the Convention Booth +9 
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REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 
FOR 
PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ ‘*‘Monitor’’ 


WHIRLPOOL BLANCHER CHERRY PITTER 
PEA CLEANER TOMATO WASHER 
ELEVATORS GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


Extra Quality and Profits for 
Pickle and Kraut Packers with 


RACO LITE-KOTE KOVERS 


RACO Lite-Kote Kovers are 
made of lightweight tear- 
resistant neo-nylon material. 
There are no hems or threads 
to rot or tear. Oils, greases, 
alkalis, and most acids will not 
harm the fabric. Lite-Kote 
Kovers can be folded when 
wet without developing mil- 
dew. They are free from con- 
taminating odors. All sizes 
are available. Write for de- 
scriptive material and specifi- 
cations. The same fabr’~ has 
many industrial uses. 


A proved product for outside or inside storage and 
processing 


RACO PRODUCTS DIVISION 
Robin W. Adair Co., Inc. box 248, Avoca, N. Y. 


LANSING B. WARNER, INC... 249 
Here will be found the customary hos- 
pitality booth where visitors can come 
in and relax and where representatives 
will be glad to provide service relating 
to any matters on their fire insurance 
coverages and fire prevention. 


IN ATTENDANCE-~J. E. Warner. M. 
R. Feeney, N. H. Tobey, M. R. Eddy, 
F. D. Powell, George Binder, N. C. 
Barnard, M. W. Dickelman, J. A. Witt. 
K. E. Hiller, Emil Werner. R. R. Lud- 
wig, S. T. Whitford, H. M. Wollum, 
W. B. Hilburn, and R. J. Papp. 


WAUKESHA FOUNDRY CO............... 37 
EXHIBITING—A _ working model of 
the MFC-250 (Metered Flow Control 
Pump), which automatically measures 
and transfers fluid and semi-fluid in- 
gredients to an accuracy within one- 
half of 1 percent. The MFC-250 ful- 
fills a need in the canning industry for 
metering accuracy in both batching 
and continuous mixing systems. Also 
shown will be a “Dualobe” rubber im- 
peller, which combines the best fea- 
tures of both rubber and metal im- 
pellers, being of rubber integrally 
bonded to an exposed all-stainless core. 
Another feature will be the Waukesha 
Model 200 with 4-inch ports and 300 
gallon-per-minute capacity. This big 
capacity pump is now available with 
either rubber or metal impellers. Wau- 
kesha states that their expanded line 
now offers the canning industry seven 
pump sizes, including six rubber and 
seven metal impellered models with 
capacities ranging from 0 to 300 G.P.M. 
IN ATTENDANCE—G. R. Funk, C. N. 
Monda, H. V. Schnitzler, J. W. Weaver. 
R. E. Holtgrieve, D. F. Marks, R. A. 
Wright, A. C. Zinn, G. F. Colvin, W. L. 
McBridge. R. R. Watt, C. S. Wright. 
and W. R. Realini. 


EXHIBITING—Corrugated Shipping 
Containers with a glued manufacturer's 
joint made on patented Quad-Lok Ma- 
chine. 


WHITE CAP CO., (Div., of 
Continental Can 205 
EXHIBITING—An_ 80-foot-long array 
of glass-packed food products. 

IN ATTENDANCE—P. O'C. White. 
R. P. White, G. P. White, R. B. White. 
J. C. Swift, A. E. Lenzi, F. B. Boedeker. 
J. B. Laughlin, A. L. Farr, J. S. Dame. 
J. J. Stroud, J. J. Scanlon, D. H. Zipper. 
H. W. Ohlhaver, J. C. Pacilio, H. A. 
Cox, C. P. Kolstedt, J. T. Murray, J. W 
Farrell, L. M. Quigley, R. B. Anderson. 
E. E. Burns, H. T. Stockholm, William 
Deuber, J. F. Logan, N. R. Overtree. 
V. T. Keegan, A. D. King. and R. F 


Norcott. 
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PER PERSON 


TOTAL VEGETABLE CONSUMPTION 


= LB. 


FRUIT CONSUMPTION PER PERSON 


Fresh Equivalent Basis 


200: 


CIVILIAN CONSUMPTION, FRESH EQUIVALENT Basis 
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The Tremendous Future 
for Processed Foods 


Economists and others, as usual at 
this time of the year, are busy at then 
crystal ball-gazing. Because their pre- - 
dictions for the general business out- 
look are at best guarded and indeter- 
minate, and none too hopeful for the 
next several months, it seems appro- 
priate here to point out some of the 
factors that give promise of an excep- 
tionally good vear for the canning, 
lreezing, and preserving industry, and 
lor an exciting, ever growing poten- 
tial in the years to follow. 


THE GENERAL ECONOMIC 
PICTURE 
Belore getting into the details of 
processed foods, however, let's take a 
brief look at what some of the leading 
authorities say about the general eco- 
nomic picture. 
The Chamber of Commerce of the 
U. S., following their Business Out- 
look Conference on December 2, sum- 
marized the opinions of leading econo- 
nists interestingly and concisely as 
follows: 
“All in all, 1960 was a pretty good 
eur; better than 1959, But in the last 
Ww months, the economy has ceased 
'o Climb. Instead it sagged a bit into 
n uneven, gentle downward drift. 
i his drift is likely to continue through 
ve first half of 1961, with unemploy- 
the rise. At about midyear, 
swever, bolstering factors will begin 
0 take hold of the economy and lift 
i higher to a point where the gross 
wational product—the sum total of all 
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goods and services produced—will be 
at a record high. The conclusion: 
1961 will be a better year economically 
than 1960. The soft spots: unemploy- 
ment probably will average higher 
than in 1960 and pre-tax profits lower. 
Imponderables that could upset the 
trend: unsettled world conditions, our 
international imbalance of payments 
and the actions of the new Adminis- 


tration.” 
Speaking at the Pennsylvania Can- | 
ners Association Convention on No-; 


vember 21 our own Dr. H. L. “Jack” 
Stier, Director of the Division of Sta- 
tistics, National Canners Association, 
said that in his years of experience 
with the Association, he had never 
known the general economic outlook 
to be so cloudy. 

He summed up the general 
nomic outlook as follows: 

“The economic disappointments of 
1960 have clouded the horizon of 1961. 
The current phase of the business 
cycle has been referred to both as a 
readjustment and a recession. Regard- 
less of the designation, most econo- 
mists agree that it has been, and will 
continue to be mild. The current sta- 
tus of the basic economic indicators 
strengthens the contention that we are 
now going through a mild recession. 
A number of the statistical series indi- 
cate that May 1960 was the peak of 
the current cycle. From May to Octo- 
ber, unemployment increased; freight 
carloadings were down 12 percent; in- 
dustrial production declined three per- 


eco- 


cent; the gross national product de- 
clined $2 billion from the seasonally 
adjusted annual rate of $505 billion in 
the second quarter of 1960 and whole- 
sale prices declined. Despite a steady 
rise in personal income to a new rec- 
ord in the third quarter, there was a 
reduction in consumer demand for 
goods. Per capita disposable income 
continued to rise throughout 1960 and, 
in real terms, reached an all time high 
in the third quarter. These trends 
clearly indicate that there has not 
been a significant decrease in the ma- 
terial welfare of the American people. 
Thus the economic situation in the 
third quarter of 1960 was described 
liy one economist as ‘slightly weaker 
but still basically strong.” The statis- 
tical series which are considered the 
leading indicators of the business cycle, 
those which move up and down prior 
to the general economy, suggest that 
the recession will last for several more 
months.” 

Speaking of the demand outlook, 
Dr. Stier said: “Because incomes are 
not expected to be curtailed in 1961, 
the expected high level of consumer 
purchases may be a_ strengthening 
force in the months ahead. Greater 
stability in economic activity during 
1961 is expected than during the 1957- 
58 recession when a four percent de- 
cline in general economic activity oc- 
curred without a significant reduction 
in consumer income. The current con- 
sumer savings rate is unusually high 

(Please turn the page) 
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FUTURE OF PROCESSED FOODS—continued 


(over 8 percent) and some economists 
think that the slight decline in con- 
sumer buying that was evident in the 
third quarter of 1960 will be followed 
by increased spending. A marked up- 
turn in spending for durable con- 
sumer goods is not expected, but in- 
creasing expenditures are expected for 
food and other non-durables as well as 
for services. The annual population 
growth of three million persons is an 
important factor in the expected in- 
crease in food expenditures. 

“The expected continuance of the 
high level of personal disposable in- 
come should result in continued 
strong demand for food at a per capita 
consumption level about the same as 
1960. The demand for canned food 
and other forms of ‘convenience foods’ 
should be especially strong during 
1961.” 


GROCERY INDUSTRY A) MAJOR 
FACTOR 

Paul S. Willis, President of the Gro- 
cery Manufacturers of America 
(GMA), in his year-end outlook, says 
that the food industry is truly basic 
in its impact on the national economy, 
and that it is a far better barometer 
of the economic condition of — this 
country than the steel and automobile 
industries, which are no longer a rep- 
resentative barometer Mr. Willis said: 

“The U.S. food industry currently 
presents a bright spot in an economic 
picture marked by indications of a 
period of ‘adjustment’ in some other 
industries. Rising volume of consumer 
food purchases and increasing capital 
expenditures here and abroad by gro- 
cery manufacturers continue as major 
factors in the growth and stabliity of 
the national economy. 

“The food industry has maintained 
a steady growth even when such ma- 
jor industries as steel, automobiles and 


textiles have slumped. Because it is 
the largest and most stable industry— 
with nearly one out of every three 
working people getting a part of the 
food dollar—it must be considered the 
‘leadership industry.’ For years the eco- 
nomic condition of this country was 
largely measured in terms of how well 
the steel and automobile industries 
were doing. ‘The state of their busi- 
ness conditions is seemingly no longer 
a representative barometer. For, while 
they have gone through periods of re- 
cession, the total economy has con- 
tinued to expand, and the food indus- 
ury has grown right along with it. If 
any industry today can be considered 
truly ‘basic’ in its impact on the na- 
tional economy, it is the food industry. 

“Total consumer food expenditures 
for 1960 will be about $76 billion, as 
compared with $73 billion in 1959 
1961 food spending is expected to top 
$78 billion—and by 1970 the figure 
may exceed $105 billion annually, 
based on projected income and popu- 
lation growth. 

“To keep pace with this potential 
growth and to further improve operat- 
ing efficiencies, grocery manufacturers 
plan a continued increase in_ their 
plant and equipment investments. Do- 
mestic Capital expenditures will again 
be up in 1961.” 

Concerning food industry growth 
Mr. Willis said “consumer expendi- 
tures for food have risen from S16 bil- 
lion in 1939 to the current rate of $76 
billion annually . . . since 1946, groc- 
ery manufacturers have invested more 
than $8 billion in new equipment and 
modern plants. In 1946 food manu- 
facturers’ investment per production 
worker was $8,500. By 1960 this had 
risen to $20,000.” 

Pointing to the tremendous improve- 
ments that have taken place in the 
cconomies of free nations, and the new 
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high levels of consumer 
abroad, Mr. Willis said that these 
happy circumstances present a grow- 
ing opportunity for U. S. style grocery 
products in most areas. “Europeans, 
he said, “have responded enthusias- 
tically to U. S. food products and self- 
service marketing methods. Super- 
markets are springing up throughout 
Western Europe, especially in Bel- 
gium, England, France, Germany, 
Italy and Switzerland.” 
FAITH IN THE FUTURE 

For the current fiscal year ending 
March 31, 1961, the General Foods 
Corporation, according to a year-end 
outlook statement by Charles G. Mor- 
timer, Chairman of the Board, will ex- 
perience a capital expenditures invest- 
ment totaling almost $50 million com- 
pared with last year’s record $34.6 
million. 

“The coming year,” says Mr. Morti- 
mer, “should be a relatively good one 
for the food industry. Even a moder- 
ate slackening of general industrial ac- 
tivities in 1961—as predicted by many 
economists—does not seem to threaten 
this prospect.” 

Mr. Mortimer goes on to explain— 
“Consumers may defer many purchases 
during periods of business uncertainty, 
but their food buying patterns do not 
change rapidly. It is noteworthy that 
total food expenditures continued up- 
ward both in 1954 and 1958, the years 
that marked the last two business dips. 

“Taking a longer range view, the 

food industry outlook is even more 
promising. Based on government esti- 
mates of an increase in population, 
personal income and business growth, 
the food industry looks for sales to in- 
crease by an average of some $4 billion 
a vear for the next 10 years, bringing 
the total sales figure to an estimated 
S115 billion by 1970. 
“During the next years, the 
changing character of our population 
will affect the food industry significant 
ly. Some 33 million young men and 
women will become new wage earners 
and purchasers of consumer goods 
bringing new needs, new wants, new 
tastes to be filled. ‘There will also be 
a record number of people reaching 
65 years of age—almost 20 million o| 
them—who will have different: nutr- 
tional and taste requirements. 

“In addition, there will be a grow- 
ing number of working women requil- 
ing an ever-increasing supply of cor- 
venience foods for their part-time 
housekeeping. More and better edu- 
cated people will become more sophi:- 
ticated and exacting consumers. “The 
population shift to the suburbs will be 
accompanied by some swing toward 
food products designed for more le:- 
sure time and outdoor living.” 
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REASONS FOR OPTIMISM 


There are a number of reasons why 
food processors and their spokesmen 
are optimistic about prospects for the 
future. The first is that per capita con- 
sumption of processed foods has in- 
creased steadily over the years at the 
expense of fresh foods. The second is 
the tremendous and continuing in- 
crease in population. There are a 
number of others, importantly we 
might mention, the continued shift of 
the population from farms to urban 
areas, increasing consumer incomes, 
the increasing number of married 
women in the work force, the increas- 
ing variety and availability of pro- 
cessed foods, more stable prices for the 
processed than for the corresponding 


fresh commodity, more uniform quali- . 


ty of the processed products, and the 
constant demand for more and more 
convenience in the kitchen. This pa- 
per will consider only the first two, 
per capita consumption and increasing 
population. 


PER CAPITA CONSUMPTION 
TRENDS 


The accompanying charts prepared 
by the Agricultural Marketing Service, 
show that there has been very little 
change in the overall rate of consump- 
tion of commercially grown fruits and 
vegetables. Per capita consumption of 
fruits in all forms has increased only 
about 7 pounds from 181 to 188 
pounds since 1935, while the per per- 
son consumption of vegetables has 
risen slightly, from approximately 180 
pounds in 1940 to 200 pounds in 1959. 
However, as can be readily seen, there 
have been striking changes in the form 
in which the consumer buys these 
fruits and vegetables. 

USDA has calculated that in 1935 
lresh fruit accounted for 77 percent of 
the total (approximately 139 pounds); 
in 1959 fresh accounted for but 52 per- 
cent’: (approximately 98 pounds). 
Canned fruit in 1935 accounted for 
12 percent of the total (approximately 
22 pounds, fresh equivalent), while in 
1959 canned fruit accounted for 26 
percent of the total (49 pounds). 
Dried fruit in 1935 accounted for 11 
percent of the total (20 pounds), while 
in 1959 that percentage had been re- 
duced to 6 percent (approximately 11 
pounds). Frozen fruit, the percentage 
of which was negligible in 1935, had 
iisen to 16 percent in 1959 (approxi- 
mately 30 pounds); a large part of the 
latter, of course, is represented by 
iroven citrus concentrate. Amazingly 
chough, the post-war consumption of 
canned fruits and juices remained 
table, while the frozen fruit industry 
Was enjoying its period of tremendous 
srowth. It is obvious now, that this 
huge market was carved out of the 


market formerly enjoyed by the fresh 
fruit industry. 

The picture in vegetables is even 
more striking. In the text accompany- 
ing the vegetable chart, USDA draws 
a comparison between per capita con- 
sumption in the past 10 years (1947- 
49 and 1957-59). During that period 
the per capita consumption of fresh 
vegetables was reduced from 120.4 
pounds to 102.1, while the per person 
consumption of canned vegetables in- 
creased 9.7 pounds from 72.6 to 82.3, 
and the per capita consumption of 
frozen increased 8.6 pounds from 6.6 
to 15.2 pounds. Amazingly then, while 
the frozen vegetable industry was en- 
joying a tremendous growth, the per 
capita pound increase was actually ex- 
ceeded by its canned counterpart. In 


total then, consumption of processed 
vegetables increased about a fourth 
from 79 pounds (fresh equivalent per 
person) in 1947-49 to more than 97 
pounds in 1957-59. 

In summary, the USDA figures es- 
tablish the fact that today nearly half 
(48.3 percent) of the fruit and vege- 
tables grown in this country are deliv- 
ered to the consumer in_ processed 
form and that percentage is increasing 
rapidly. It should be mentioned that 
these figures exclude melons, potatoes 
(sweet and white), dry edible beans, 
dry field peas and vegetables used in 
soups, baby foods and food mixtures. 


POPULATION GROWTH 


L. S. Martin, Secretary-Manager of 
the National Association of Frozen 


descaling problems. 


You are cordially invited to 
visit our Booth No, 215 at 
the Canners National 
Convention, Conrad Hilton 


Hotel, Chicago, Illinois, 


(Please turn to page 42) 


Check Your Odor Problems 


BROOKS POLY -CIDE 


Non-toxic Preparations for the control of industrial malodors 
— Lagoons — Ensilage Stacks and In-Plant malodors. 


BROOKS INSECTICIDES 


Approved formulations for the control of the drosophila fly, 
common house fly and similar flying insects. Special formulations 
available to your specifications. 


BROOKS CLEANERS 


Specialty Cleaners available for maintenance and production 
cleaning. Our specifications or yours. Newly developed powdered 
cleaners to replace acids for 


check with LH 


BROOKS 


and be sure 


BROOKS 
ENGINEERING SERVICE 


Professional services available 
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for any problem involving 
waste or water treatment, in- 
dustrial cleaning, insect control, 
odor control. 


January 23 - 26, 1961 


BROOKS: 


3304 East 87th Street | 461 Cumberland Avenue 
CLEVELAND 27, OHIO HAMILTON, ONTARIO 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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HIs hard-shelled fellow has a right to 

be happy as you-know-what. For 
Mr. Clam’s shell is an open-and-shut 
case of a container that does what it is 
supposed to do .. . best! 


The 

Happen! 


Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. . . the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of today 
and assures you that the great contain- 
ers to come will come from Canco. 


To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


G “AT CONTAINER IDEAS COME FROM 


| 
AMERICAN CAN COMPANY 
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FUTURE OF PROCESSED FOODS—continued 


Food Packers discussed this subject in 
a paper before the New York State 
Canners and Freezers Association on 
December 1, 1960. Mr. Martin’s paper, 
“Are You Ready for Your Future?” 
outlined the exciting prospectus for 
processed foods this coming decade. 
Our guess is that it will be quoted for 
many months to come. In his remarks 
about population growth, Mr. Martin 
quoted Dr. Philip M. Hauser, Chair- 
man of the Department of Sociology, 
University of Chicago, probably the 
foremost sociologist in relation to pop- 
ulation growth and trends. Here is 
what Mr. Martin said: 

“Let us examine the population of 
the United States, and let me mention 
here that I will be talking about the 
market for frozen and canned foods in 
America only. Those of you who do 
business abroad can consider that as 
plus business, in addition to what is 
in store for you here at home. The 
census figures indicate that the popu- 
lation of the United States in 1960 is 


around 180 million people. This tells 
us there has been an increase of over 
28 million people in the decade be- 
tween 1950 and 1960. This is the larg- 
est absolute increase ever experienced 
between censuses — an increase more 
than half as large as the largest previ- 
ous increase which occurred between 
1940 and 1950.” 

“There is every indication that the 
sixties will continue that unprecedent- 
ed population growth with its charac- 
teristic economic expansion. If our 
present birth rate continues, then our 
population will increase by an addi- 
tional 34 million people by 1970, just 
ten short years away, and reach a total 
of 214 million people. Think about 
that: 214 million people. If we are to 
assume that our birth rate will de- 
crease to its war time level, then our 
population will increase by only 23 
million people, and we will record a 
total population of only 203 million 
by 1970. Even when I say, “ONLY,” 


U. S. FROZEN FRUIT & VEGETABLE PACKS 


1942 - 1959 
Citrus 
Year Fruits Vegetables Thousands of Gallons 
Millions of Pounds Concentrate* Single Str.* 

1942 195 
1943 187 
1944 324 237 
1948 370 446 992 
1949 354 563 12,424 795 
1950 472 587 29,931 1,253 
1951 416 770 39,008 994 
1952 420 896 55,794 1,642 
1953 542 1,103 62,723 1,497 
1954 523 975 81,224 1,406 
1955 660 1,140 81,319 1,670 
1956 694 1,533 90,738 1,560 
1957 671 1,367 91,812 1,485 
1958 610 1,433 79,080 1,927 
1959 618 1,627 106,301 1,222 


* 1948 is for 1947-48, ete. 


NOTE: These figures do not include specialties or frozen prepared items like pot pies and 
prepared dinners, figures for which are not available. They do, however, include potato products 


(mostly french fries), the pack of which, 
table item. 


tirst recorded in 1953, is now the largest single vege- 


SOURCE: National Association of Frozen Food Packers. 


U. 8. CANNED FOOD PRODUCTION BY MAJOR GROUPS 
1938 - 1959 
Millions of Standard Cases 


Year Fruits Juices Vegetables Specialties Milk Fish Meat* Total 
1938 40 39 122 49 17 7 341 
1939 52 43 108 1 19 9 356 
1940 49 55 133 58 19 12 405 
1941 62 59 163 77 23 20 496 
1942 59 73 194 83 18 43 524 
1943 47 79 179 73 17 46 494 
1944 57 95 170 82 18 43 534 
1945 52 111 177 90 19 43 575 
1946 83 105 201 74 21 30 616 
1947 68 98 166 77 22 24 559 
1948 66 94 158 81 24 24 558 
1949 71 91 164 66 26 23 553 
1950 + hf 109 166 68 30 27 590 
1951 83 104 209 67 25 33 639 
1952 77 109 194 66 26 30 622 
1953 80 114 189 60 26 32 6228 
1954 83 99 183 59 28 32 609 
1955 92 99 197 60 26 33 635 
1956 99 123 235 59 31 38 715 
1957 91 104 209 58 31 37 662 
1958 92 109 222 4 34 37 680 
1959 105 106 208 54 32 38 678 
1960 Prel. 104 108 218 a1 34 39 690 


*Excluding meat soups and canned poultry which are included in specialties. 


SOURCE: National Canners Association, 
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Division of Statistics. 


that’s still a whale of a lot of people. 
However, let us assume that our popu- 
lation will increase only 10 percent as 
it has averaged in the past. If this is 
the case, then our total population by 
1970 in the United States will total 
almost 200 million people. Thus, pop 
ulation is likely to increase by 2.5 to 
4.0 million people per year, or at an 
average rate of 1.4 percent to 2.2 per 
cent during the next ten years. No 
matter how you slice it, there are go- 
ing to be many more people here to 
feed by 1970, and we had better make 
up our minds to that fact.” 

“What is this going to mean to you 
in the canning and freezing industry? 
What is going to happen to your mar- 
ket? Even if you were to remain mo- 
tionless, producing only the same pro- 
portion as you are today, you will be 
selling more food by 1970. It is as 
simple as that.” 


PACK ‘TRENDS 

Having discussed trends and the 
reasons why, the accompanying tables 
are offered as positive proof of this in- 
creased production in processed foods. 
Note especially the increase in the pro- 
duction of canned specialties. ‘The 
picture in frozen specialties is much 
the same. Unfortunately, actual statis- 
tics are not available. The steady 
growth in canned fish and canned 
meat is also worthy of note, especially 
since little has been said about these 
products. Canned milk alone, it seems, 
is the only product that has not ex- 
perienced a healthy and steady growth. 


FEWER BUT LARGER UNITS 

In studying the production tables, it 
is interesting to note that while these 
sharp production increases have been 
taking place, the number of producing 
canners conversely, have been decreas- 


ing sharply. Back in 1957, NCA’s Dr. — 


Stier did a study of the declining raie 
in number of canners. Only this 
month he has brought that study up 
to date in a number of instances, .t 
least. The following table taken fron 
these studies, then is most intersting. 


NUMBER OF CANNERS 


1950 1957 19€0 
Asparagus 2 51 
Beans Gr. & Wax 265 188 18 3* 
Beans Lima 67 29 23 
Corn 196 139 11> 
Peas 199 138 93 
Tomatoes 
(Excluding Calif.) 544 337 29 3* 
Applesauce 48 47 4t* 
Cherries, RSP 72 63 47 
*1959 


Dr. Stier’s 1957 study showed that 
the total number of fruit and ve; 
table canners declined about 25 per 
cent between 1950 and 1958. He found 
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that the decline had been concentrit 
ed in the small canner group. With” 
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some excepiions, that trend seemed to 
continue to 1960. For example: There 


were 83 corn canners packing less than 


25 thousand cases in 1950; by 1957 


quate, but not excessive. 

“Corn seed is generally on the tight 
side with enough supply for a reason- 
able planting by processors both can- 


PRICES 
The following comparative prices 
picked at random for some of the ma- 
jor canned items substantiate our con- 


_ that figure had been reduced to 24 and 
' by 1960 to 8. 35 corn canners pack- 

ing between 26 and 50 thousand cases 

in 1950 had been reduced to 26 by 
| 1957 and to 16 by 1960. The number 
of corn canners producing between a 
/ quarter and a half million cases had 


ning and freezing. 

These shortages have resulted from 
one of the most irregular seasons that 
we have experienced here in the west.” 


tention that the industry is generally 
in healthy shape. All are prices taken 
from CANNING TRADE as of Janu- 
uary |. (Please turn page) 


CANNED FOOD PRICES 
January | (per doz.) 


. . 

increased at the same time from 7 in ee 1960 1961 

4 On7 Asparagus, Calif. all gr. fey lge #300 3.35 3.30 3.60 

~ 1950 to 14 in 1957 and further to 16 Beans, N.Y. fey cuts 303's 1.50-1.60 1.50 1.45-1.60 

OG Tri-State fey french 303's 1.50-1.60 1.50 1.60-1.75 

} in 1960. Its pretty much the same Corn, Mid-West fey gold 303 1.60 1.35-1.40 1.65 

story in other canned vegetables. The #10 8.75-9.00 8.00-8.25 9.25-9.50 

Tomatoes, Tri-States std 303’s 1.22 %4-1.25 1.27%4-1.30 1.35-1.40 

result—fewer but larger canners Peaches, Calif. ch cb. 2 80-2.90 2.50 2.45 

i ver increasing amount. Pears, Calif. fey Bar. 4.00 3.50 3.80 

4 producing #1 T 32-33 36-37 35-36 

— , Peas, Mid-West fey 2 sv. 303’'s 2.00-2.10 1.80-1.90 2.00-2.05 
THE NEAR TERM OUTLOOK 


A good market, and therefore profits, 
in the food processing industry de- 
pends largely on the ability of the 

processors to balance the supply with 


W ll See At Th 
hat You'll See At The 
demand. Most of the imbalance oc- 
curs in the major vegetable items of & At E 
_ peas, corn, green and wax beans and 
tomatoes. “This is so partially, at least, 
Exhibit 


because there are relatively so many 
Booth No. 22, Machinery Hall 


more producers of these items. Hap- 
pily this year, the supply and demand 
Jan. 22-25 


of these items are in relatively good 
balance and producers are showing 

An actually operating scale model of the f 
Feed Regulator 


profit. More than that, there are indi- 
ment that enables one man to feed two viners 


cations that this balance will continue 
~ for another year at least. For one 
i thing, we are told by seedsmen that 
better varieties of corn, beans and peas 
are in relatively short supply. 

The well known T Hopkins of 
Rogers Brothers tells us “The bean 
sced supply for canning and freezing 
_ is definitely limited this year to the 
extent that the planning for process- 
ing this Coming season will be restrict- 
ed materially below budgeted amounts. ” 
l{ is our opinion that this is a healthy 


Chicago, Illinois 


famous KEY Vine 
and Durham Mechanical Hoist ... the equip- 


at the same time! 


As part of this operating model, the new son Wide Steel 


Viner Feeder that steps up efficiency ven easier. 
| situation as now that we have most of 
‘he major processed food products in e Operating model of Commercial Pneumatie Separator for 
9) (vkance for supply and demand, this automatic separation of chaff and skins from produets such 
_ will, of course, help to perpetuate that 
iithy condition. Shortages vary with 
rieties. In the overall, would say 
: 3 '¢ is probably 10 to 15 percent less e Blue Prints of various successful viner stations with equip- 
' j ! (bean) than would have been ment to increase capacity and reduce costs. 
} ited had it been available. The 
: 4 ' extreme shortage is in wax beans In attendance will be HAMACHEK sales engineers to give you 
4 ¢ the average seed delivery complete information and show you pictured illustrations of 
ed out to be about 65 percent 
3 igh the different growers against ae : 
, riginal contracts and, of course, Equipment that in- 
i a few people wait to make later creases efficiency 


and, of course, 
“\ ible for them. 
cezer pea seed is limited in sup- 


| tases none Wwas 


and capacity while 
reducing labor costs. 


pl. o the point where there is some- 

1 less than have been budgeted for 
pi ssor plantings, but I believe 
ot ch for a good healthy, well bal- Established 1880 Kewaunee, Wisconsin 
frozen pack. : 

4 “nner pea seed is short in some 
t- 
7 oo but in the overall I feel, is ade- PEA AND BEAN HULLING SPECIALISTS 
| j THE -ANNING TRADE e January 2, 1961! 43 
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FUTURE OF PROCESSED FOODS—continued 


Let’s call on Dr. Stier again to sum- 
marize the Near ‘Term Outlook as he 
did at the recent Pennsylvania meet- 
ing. 

“Food Supply—Total food supply 
during 1961 is expected to be slightly 
larger than during 1960. The supply 
of beef, veal, lamb and poultry is ex- 
pected to be greater in 1961 but less 
for pork. A slight increase is expected 
for frozen vegetables and margarine. 
The per capita supply may be slightly 
less for dairy products, eggs and 
canned juices. There will be more po- 
tatoes but considerably smaller sup- 
plies of sweet potatoes until the 1961 
crop is harvested. Supplies of dry 
beans and dry field peas are smaller 
than a year ago. 

“Canned Food Outlook—Although 
the 1960 packs of all the major canned 
products have not yet been compiled, 
a fairly accurate estimate of the total 
can be obtained from the data on 
acreage and tonnage harvested of the 
various canning crops. On the basis of 
those data the total production of all 
canned foods (fruits, vegetables, juices, 
specialties, meat, milk and fish) in 
1960 will apparently be the second 
highest on record—about four percent 
less than the record pack of 715 mil- 
lion cases in 1956. New all-time record 
packs in 1960 have been reported for 
three canned fruits: apricots; fruit 
cocktail, and peaches. The 1960 
canned cranberry pack may also be a 
new record. A record pack of canned 
asparagus was also posted for 1960 and 
an all time high for green and wax 
beans is expected. 


“Carryover stocks of canned fruits, 
vegetables and juices (which account 
for about 60 percent of all canned 
foods) at the beginning of the 1960-61 
season were the lowest in four years. 
At the beginning of the current mar- 
keting season 72.9 million actual cases 
were carried over in canners’ ware- 
houses. This is 19 percent less than 
the 90.1 million cases carried over a 
year earlier and the equivalent of only 
2.2 months of supply compared with 
2.9 monhts supply carried over a year 
carlier. 

“Most of the decline in carryover 
stocks was the result of the sharp de- 
cline (down 32 percent) in carryover 
stocks for the 15 canned vegetables. 
‘The carryover stocks for the 14 canned 
fruits were higher than a year ago by 
three percent, but were smaller than 
the record carryover in 1957-58. 

“The total supply of processed fruits 
as well as fresh is expected to be a 
little less than in 1960, however, most 
of the reduction will be reflected in 
the supplies of fresh fruit. 
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“The supply of canned vegetables 
available during the 1960-61 season 
will be less than was available during 
the past season and the lowest in five 
years. However, supplies of frozen 
vegetables will be at least as large, per- 
haps a little larger, than a year ago. 
The per capita consumption during 
1961 of canned vegetables is expected 
to be about the same as a year ago. 
This consumption rate would result 
in a smaller carryover of canned vege- 
tables into the 1961-62 season. 

“The supply of canned seafoods will 
probably be a little higher than a year 


ago. 


“Supply and Demand Outlook for 
Specific Canned Products—There will 
be some restriction in the supply of 
some canned fruits, i.e., cherries (both 
sweet and sour) and purple plums. 
The supply of canned pears may also 
be slightly smaller in 1961. ‘The small- 
er crop of apples may result in a 
smaller supply of canned apples and 
applesauce although other factors of 
equal importance may affect the ulti- 
mate pack during the 1960-61 season 
of apples before the season ends. The 
supply of canned citrus juices will 
probably be somewhat less in 1961. 
Canners’ stocks of canned citrus juices 
were slightly higher at the beginning 
of the 1960-61 season than they were 
a year ago. ‘The pack has been con- 
siderably less during the first part of 
the 60-61 season. Consumption, how- 
ever, of both canned fruits and fruit 
juices in 1961 is expected to be main- 
tained at the high level of 23 pounds 
per capita and 12 pounds per capita 
respectively, attained in 1960. (Per 
capita figures are not canned weight.) 

“The supply of canned asparagus is 
about seven percent above a year ago 
with a probable increase in the sup- 
ply for green beans, and moderate in- 
creases for Lima beans and sauerkraut. 


The 1960-61 supply of canned sweet 
corn and canned peas will be consid- 
erably smaller than in the 1959-60 sea- 
son. The relative supply of some of 
the canned tomato products may be a 
little less than a year ago for certain 
items, but for the group as a whole it 
now appears that the combined sup- 
plies will probably be about the same 
as for the 1959-60 season. 


“The table below summarizes carry- 
over stocks and supply of canned 
fruits, vegetables, and juices for the 
past four seasons: 


“Although the carryover of canned 
fruits into the current season was 600,- 
000 cases greater than a year earlier it 
was the equivalent of 2.2 months’ sup- 
ply, compared with 2.5 a year ago. A 
fourteen percent increase in shipments 
during 1959-60 is responsible for this 
apparent anomaly. Carryover stocks 
that canners held at the beginning of 
this season for canned vegetables were 
less than two months’ supply. A year 
ago canners carried over stocks of 
canned vegetables that were the equi- 
valent of more than three months’ 
supply. The carryover of canned juices 
was the equivalent of about 2.8 
months’ supply in each year. 

“The 20 percent smaller sweet po- 
tato crop expected will undoubtedly 
affect the 1960 pack of canned sweet 
potatoes. However, the record pack 
of a year ago and the probably larger 
carryover stocks should provide ample 
supplies of sweet potatoes to meet con- 
sumer demand. 

“With the marked increase in the 
pack of, Alaska salmon, the supply of 
canned red salmon should be consid- 
erably larger than in previous years 
and the supply of California sardines 
(Pilchards) should be above the low 


-supply of a year ago. ‘The supply ol 


canned tuna is expected to be 
much different in 1961 from the 1960 
supply, but canned Maine sardines 
will be in greater supply.” 


CANNED FRUITS—VEGETABLES—JIUICES 
SUMMARY OF CARRYOVER STOCKS AND SUPPLY 


1957-58 
Fiuits: 
Beginning stocks 27.3 
Pack 108.9 
Supply 135.2 
Season shipments 113.0 
Vevetables: 
Beginning stocks 46.1 
Pack 199.0 
Supply 245.1 
Season shipments 201.2 
Juices : 
Beginning stocks 18.2 
Pack 70.3 
Supply 88.5 
Season shipments 74.5 
Total: 
Beginning stocks 91.6 
Pack 377.2 
Supply 468.8 
Season shipments 388.7 
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1958-59 : 1959-60 1960-61 
(millions of actual cases) 

22.2 22.0 22.6 
106.9 122.8 121.0 
129.1 144.8 143.6 

413.9 51.4 34.6 
207.7 194.7 205.0 
251.6 246.1 239.6 

14.0 16.7 7 

74.0 68.2 69.0 

84.9 

71.3 

80.1 90.1 72.9 
385.8 395.0 
168.7 475.8 467.9 
378.7 
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4 ‘RACTOR-ROWERS: Cut and wind- se GREEN CROP LOADERS: Fast, 
cow. Heavy duty design for fast, effi- 
cient handling of heavy crops. 


dependable loading even under 
severe crop and weather 
conditions. 


PUMPKINS? 
SPINACH? 
LIMA BEANS? 


LIMA BEAN CUTTER: Cuts two rows at once, 
placing in single windrow. Cuts below crown, 
reducing pod damage. Harvests cleaner, with 
minimum of roots, dirt. 


HARVEST THEM 
BETTER 
WITH 


CUT-LODE HARVESTERS: For 
once-over harvesting of spinach, 
greens, green peas — converts to. 
lima bean loader. 


PUMPKIN LOADER: Loads pump- 
kins of varied sizes gently, cleanly. 
Also available: Hume pumpkin 
windrower. 


H. HUME COMPANY 


Mendota!3, Illinois 
BRANCHES: Hume Products Corporation 


Mechanicsburg, Penna. Beaver Dam, Wisconsin 


THE 


End Loading Caser by NEW WAY 


Features 


Bead to body damage eliminated. Cans can 
not climb bead to body. No marking of labels. 


Smooth trouble-free in-feed. cans are accumu- 
lated on live rollers. 


Fully automatic let down arm. Operator posi- 


tions case, machine does the rest. 


Simple, rugged construction. Low mainte- 


nance. Moving parts easily accessible. 


One motor drives entire machine. 


Unique construction allows quick change of 
discharge side, also allows two side discharge 
if speed requires it. 


Adjustable for large range of can diameters. 


Speeds up to 25 cases per minute. 


Write factory for literature on ae B 
mplete line of Labeling, Case Packing, IN LABELING Tr 0, fT - Mi ‘ig 


rton Sealing, Carton Printing and Liquid PACKAGING COMPANY OF PENNSYLVANIA 


HANOVER. PENNS YLVANIA 


ling Machines. 
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FUTURE LEGISLATION 


Prospects for Federal 
Legislation Under 
the New Administration 


By 


ROBERT B. HEINEY 
Assistant Secretary 
National Canners Association 
Washington, D.C. 


As far as legislative activity in the 
next Congress is concerned, | am in- 
clined to be apprehensive about pros- 
pects for the canning industry. ‘This 
apprehension existed before the elec- 
tion results were known, so it cannot 
be charged up entirely to the forth- 
coming change of Administration. In 
great part, my fears for the industry 
are based on the passage of time. 
There are a number of proposals 
which the canning industry opposes 
that have had varying degrees of con- 
sideration at the Nation’s Capitol over 
the years. But as time goes on and a 
measure is reintroduced in Congress 
after Congress, it acquires increasing 
support and interest. Eventually, it 
reaches a stage of growth when it may 
blossom into a real problem and_be- 
come an issue. 

What bothers me is that in_ this 
coming session of Congress we may 
find that it is blossom-cutting time. 

The Congressional elections should 
prove of some help to us and to busi- 
ness in general since strength seem- 
ingly was added to the conservative 
elements. The Republican-southern 
Democratic coalition should be able to 
continue to dominate any major policy 
debate; but our special problems too 
often are on the fringe of major policy 
conflicts and can get lost in the bigger 
issues or be bargained away. 

Let’s look at some of the subjects 
that have me worried and let me ex- 
plain my fears to you. 

First, there will be wage and hour 
legislation. Speaker Rayburn has in- 
cluded a minimum wage increase in 
the program for early House action. 
In this connection, we should keep in 
mind that Congress will not pick up 
where it left off last September. What- 
ever wage and hour bill is considered 
will be a new bill and will have to go 
through the hearing and committee 
consideration stages before it gets to 


Paper delivered at the 46th Annual Conven- 
tion of the Pennsylvania Canners Association, 
Yorktowne Hotel, York, Pennsylvania, Novem- 
ber 21, 1960. 
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the House. The battle to retain the 
canning industry's exemptions — will 
have to be fought again, and I recom- 
mend that you start now to educate 
your representatives in the necessity 
for liberal exemptions from overtime 
when seasonal and_ perishable com- 
modities are being processed. ‘The 
fact that conservatives made some 
slight gains in the House cannot be 
counted upon to make our job easier 
in holding down the demands of labor 
and the so-called “liberals” for a sub- 
stantial increase in the minimum 
wage, the broadening of coverage and 
the elimination of existing exemp- 
tions. 

The trend toward a more conserva- 
tive Congress, on the other hand, may 
be counted on to influence the type ol 
farm legislation considered in the com- 
ing year. Kennedy did not receive 
support from the farm belt for his 
farm program. In fact, he appeared to 
receive real opposition, as evidenced 
by the defeat of Governor Loveless, 
of Iowa, in his bid for the Senate and 
the defeat of former Congressman Mc- 
Govern, of South Dakota, in his bid 
for Senator Mundt’s seat. Both Love- 
less and McGovern were prominent 
supporters of the Poage bill which 
seemed to represent the Kennedy farm 
program in legislative form. ‘This does 
not mean, however, that canners will 
not have legislative problems which 
originate in the Congressional com- 
mittees on agriculture. 

Although it is not likely that Ken- 
nedy will push for immediate action 
on general farm legislation, in view of 
the apparent repudiation of his farm 
program by the farmers of the mid- 
west and west, we should not assume 
that he will not make some recom- 
mendations for Congressional action 
in the agricultural field. A two-price 
wheat bill and a bill to make federal 
marketing orders available for any 
agricultural commodity are likely pro- 
posals. We think, therefore, that you 
should count on again being forced to 


R. B. HEINEY 


since 


justify, for the 12th time the 
New Deal days, the omission of can- 
ning crops from mandotory federal 
production controls. 
COOPERATIVES 

Legislation most assuredly will be 
introduced again to permit) coopera- 
tives to bargain in groups with groups 
of processors and remove any 
doubts about the right of producers’ 
coops to act collectively in) bargaining 
for the sale of raw products. ‘This 
legislation also would remove the anti- 
trust barrier against processors getting 
together to meet the bargaining de- 
mands of cooperatives. 

Additional legislation dealing with 
cooperatives that undoubtedly will be 
reintroduced would permit a_ pro- 
ducers’ cooperative to acquire and 
operate marketing facilities. ‘This they 
are authorized to do now under the 
Capper-Volstead Act, but the new leg- 
islation would authorize them to mo- 
nopolize the field by acquiring all the 
marketing and processing facilities of 
their competitors. 

There will be agricultural labor 
legislation. Action here is almost cer 
tainly going to lead to the passage of 
new controls. Among the bills that 
will be considered will be proposa's 
to license migrant labor crew leader,, 
to provide federal medical, housing, 
and educational grants-in-aid for m - 
grants, and to again extend the Mex - 
can farm labor program. In conside 
ing another extension of the Mexican 
program, questions of a minimur 
wage for agricultural labor will be 
raised along with a request for specific 
authority to establish minimum hous- 
ing standards. 

(Continued on page 63) 
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—CARL- 
_ZEISS | Abbe Refractometer 


Range of measurements: np 1.3 to np 1.71 and sugar percentage scale 0% to 95%. 
For liquids and solids by transmitted and reflected light 


Measuring surface of index prism is always at horizontal 
position . . . Observation telescope mounted stationary at 
an inclined position to carry out measurements in a relaxed 
posture . . . Border line of total reflection and scales are 
observed simultaneously in telescope .. . Measuring prism 
in heating mount can be easily interchanged . . . All movable 
parts are protected by being enclosed in the housing. 


Special index prisms in heating mount available for 
measurements from n, 1.45 to ny 1.85 and n, 1.17 to 1.56 
(on special order only). 


For highest-accuracy measurements, an Ultra-Thermostat, 
with different constancy of temperature +-0.005° is available 
as an accessory. 


Where high temperatures are involved, the Abbe Refractometer Model B 
is recommend. It is equipped with temperature controls, and finds wide 
use in industrial laboratories. 


Write for {ree detailed literature 


ZEISS, 


485 FIFTH AVENUE, NEW YORK 17, N. Y. 


Made in West Germany 


COMPLETE 


SERVICE FACILITIES 


We'll Be At 
Your Service 


In Chicago 


SPINNER COOLERS 
SPRAY COOLERS 
GREEN BEAN CLEANERS 
LYE PEELERS 
GRADE’ TABLES 
SPECIAL MACHINES 


Every year more food 
processors depend upon 
PacRite field men and 
engineers for suggestions 
and assistance. 


OFFICES IN PRINCIPAL CITIES 
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REGULATORY FOOD LAWS 


The Need for Uniform Food 
Laws and Regulations 


By 


JAMES W. BELL 
Washington Research Laboratory 
National Canners Association 
Washington, D.C. 


One of the most pressing problems 
in the canning industry today is the 
lack of uniformity of the laws and 
regulations that control the manutfac- 
ture and sale of food products. In 
national distribution, a product and 
label may be scrutinized by the Federal 
Food and Drug Administration, 50 
state agencies, as well as some city and 
county officials. Is there hope of ever 
achieving any semblance of uniformity 
in so many jurisdictions? 

The first approach to this problem 
is for all of the control agencies to 
have a common starting point. By this 
we mean that food laws and regula- 
tions should be the same in all areas. 
Presently only 31 states have adopted 
the food section of the recommended 
uniform Food, Drug and Cosmetic 
Act. Only one state that we are aware 
of has adopted both food additive and 
color additive sections to parallel the 
Federal Law. 

The recommended bill follows the 
Federal Law very closely and_ states 
that all standards and regulations 
promulgated under the Act shall con- 
form, insofar as practicable, to those 
under the Federal Law. This is a 
rather controversial point with many 
persons, but for the sake of uniformity 
it would be ideal. 

Lack of uniformity is more pre- 
valent in regulations than laws. 
This stems from the variation in meth- 
ods of adoption and the ease with 
which regulations become effective. 
As all of you are aware, a legally 
promulgated regulation has the force 
and effect of law so this is the way in 
which some agencies handle special 
problems. Some departments have 
only to present a regulation to their 
board and it is passed. This results in 
numerous instances of non-uniformity. 

If all control agencies were oper- 
ating under uniform laws and regula- 
tions, a problem would still exist. We 
have all seen instances of two people 
reading a news article with each re- 


ceiving an entirely different idea of 


Paper delivered at the 46th Annual Conven- 
tion of the Pennsylvania Canners Association, 
Yorktowne Hotel, York, Pennsylvania, Novem- 
ber 21, 1960, 


the facts. ‘This is the problem of in- 
terpretation of identical language. 
The enforcement agencies recognize 
this problem as much as anyone else. 
The Association of Food and Drug 
Officials has a Committee on Uni- 
formity of Interpretation headed by 
Mr. Eugene Holeman of ‘Tennessee, 
with representatives from each of the 
Regional Food and Drug Associations 
as members. “This Committee has the 
task of attempting to promote consist- 
ent understanding of problems that 
arise. 

An example of the type of programs 
this group undertakes is the question 
of the labeling and juice content of 
diluted fruit. products. A  question- 
naire has been sent out to all enforce- 
ment agencies asking that they give 
their views on the requirements for 
drinks, ades, nectars. etc. “The Com- 
mittee will attempt to compile the re- 
plies to see if any common ground can 
be found which could) be recom- 
mended to the Association. 


LOCATION OF CEN FRAL 
AGENCY 

A number of things can be found 
that affect the uniformity of laws as 
well as interpretation of identical 
wording. One of these, which is not 
often discussed, is the location of the 
control agency within the  govern- 
mental structure. Presently there is 
discussion in Pennsylvania on whether 
the Food and Drug Law should be 
administered by the State Health De- 
partment or the Agriculture Depart- 
ment. We would never attempt to 
make any suggestions as to the loca- 
tion of the control agency in govern- 
ment but this is mentioned merely to 
say that a man in health work and one 
in agriculture would find it more d:fh- 
cult to read the same ideas into a law 
than two people in identical agencies 
would. Presently state control agen- 
cies are approximately half in health 
agencies and half in agriculture de- 
partnents. 

TRAINING AND EDUCATION 

VARY 
This leads us to the second point 


which makes uniformity difficult. “The 
training and education of persons 
working in enforcement agencies vai- 
ies so much that frequently they would 
have entirely different concepts of i 
problem. The job descriptions differ 
so widely from area to area that it is 
almost impossible to determine that it 
would be the same work if the job 
title was omitted. 

Great strides have been made by 
most areas in obtaining with 
formal education but training pro- 
grams are lagging. Presently a food 
inspector goes to make an official visit 
in a plant that he may know nothing 
about. A man going into a cannery 
must know some of the fundamentals 
of the operation before he can reason- 
ably and sensibly evaluate what he 
sees. An experience a number of years 
ago of a very good friend of mine gives 
us an excellent example of lack of 
training. This fellow walked through 
a field on his way to inspect a cane 
syrup mill. As he walked along he 
said to the owner that he had some 
nice looking corn but there didn’t 
seem to be any ears on it. He didn't 
know it at the time but he was walk- 
ing through a cane field which was 
being used in the mill he was to in- 
spect. My point is that he had no 
business inspecting a plant until he 
knew something about the raw ma- 
terials used and the operation. 

Many food and drug officials have 
the opinion that lack of uniformity 
in all enforcement programs stems 
from inspections of the plants. One 
prominent state official stated only re- 
cently in a discussion of problems 
that what his department needed most 
was for two inspectors to be able to 
view a plant and report the findings in 


the same way. There seems to be little 


doubt that the major need in a case 
_of this type is for increased training 
and guidance. . 


POLITICAL PRESSURE 


A third reason why comparable in- 
terpretation is difficult is the effect of 7 


political pressure. In agencies where 


such pressure is most readily felt it” 


may lead to hasty and_ ill-consider:d 
decisions. An official, giddy 


a 


with} 
ower, may make rulings that’ will) 
) 


have to be corrected later, either 0.7 
himself or his successor. Acting unc er” 


political pressure, the head of an cn! 


forcement agency may make decisic ns” 
wholly at variance with the thinking? 
in any other agency in the country] 


We know too, of course, that there re” 


some who need no political prompting 
to go off on some bizarre tange it 
Some such that I have known do tii 
for the notoriety that it brings them. 

Administrative problems exist in 
state and local control agencies tat 
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may affect the food processor. At the 
cop of this list is the decision on the 
programs to be carried out. If we 
restrict our thoughts to food proc- 
essing many areas must be considered. 
These fields would include’ meat 
plants, poultry plants, candy kitchens, 
bakeries, freezing plants, bottling 
plants, wineries, and canning plants. 
One food inspection agency that was 
set up this year is working on one 
zroup of food processors at a time to 
promulgate regualtions and issue ad- 
ministrative rulings. This will be very 
wood if the requirements for one type 
of plant are not carried over to an- 
other without consideration of wheth- 
cr a need exists in the second group. 


Regardless of whether a program is 
new or old, decisions mut be made 
routinely on what shall be done and 
what shall be left undone. No con- 
trol agency that T am aware of has 
money or personnel to do everything 
ihat their laws and regulations may 
require them to do. The problem 
that exists is that some processors may 
be so frequently visited that it be- 
comes a nuisance while others have 
no idea what the requirements are 
until they are faced with an ultimatum 
to make major changes. 

An administrator may decide to es- 
tablish a standard for a food product 
that he knows little about. The prod- 
uct may not be manufactured in his 
locality and he may never have seen 
the operation. For the sake of an ex- 
ample let us consider bacteriological 
stindards for frozen foods. Without a 
thorough understanding and study of 
the production of frozen foods an 
agency could set standards impossible 
lor a commercials plant to meet. To 
the uninformed, the standards may 
appear to be quite satisfactory. 

‘This same principle applies to other 
stindards and also to labeling. A label 
way be reviewed by someone who has 
never seen the product or known how 
i's prepared. It is impossible for one 
hin to know the history of all the 
p oducts that are manufactured today. 
\ free exchange of ideas between all 
© ‘orcement agencies would aid in 
‘ing this problem. 


yn the Federal level, continuing 
© oasion of the Food and Drug Ad- 
istration is of current interest. In 
uw ‘ition to new problems with food 
aw itives and color additives, the en- 
cement campaign means_ in- 
(sed sanitary inspections. Some of 
th same problems exist with this new 
pc onnel that were mentioned pre- 
Vii sly in the discussion on state and 
lo. | agencies. The major problem is 
th training of new field personnel. 
At untrained inspector may be too 
sot and find fault with what may be 
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considered “good manufacturing prac- 
tice,” or he may overlook deficiencies. 
When an objectionable condition is 
not noted during an inspection, man- 
agement may be misled into believing 
that his plant meet all applicable laws 
and regulations. It would be difficult 
to decide which type of new inspector 
is most damaging to industry and his 
agency. 


RESPONSIBILITY FOR 
SANITATION 

Each plant should work out a com- 
plete program to fit its individual 
sanitation needs. A program should 
begin by selection of an employee who 
can and will assume the responsibility 
for sanitation in all areas of the opera- 
tion. In larger operations this would 
be a full-time job while in smaller 
plants it would likely be one of several 
tasks. No matter how many other 
undertakings the sanitation supervisor 
may have in a company this task must 
be kept to the foreground. Maintain- 
ing a sanitary operation has become 
an absolute necessity for survival of 
the operation. This is not only true 
because of laws and regulations but 
the general acceptance of products 
demand this. 


We have strayed slightly from the 
field of uniformity in laws and regula- 
tions that govern the operation of can- 
ning plants but in summing up this 
discussion let us list some suggestions 
on how improvements may be made in 
consistent enforcement. All food in- 
dustries should insist upon uniform 
laws and regulations. In addition to 
adoption of a uniform bill, agencies 
should notify affected industry of pro- 
posed regulations. 

The food industry should promote 
raising the level of enforcement per- 
sonnel from the standpoint of educa- 
tion and training. 

Personnel in work of this type 
should not be political appointees. 
Fair and impartial enforcement is 
what everyone except the shady opera- 
tor desires, and this cannot be achieved 
in politically oriented departments. 

All enforcement agencies should par- 
ticipate in meetings and discussions 
with other agencies so that uniformity 
of thoughts and ideas may be achieved. 
Many state and local agencies permit 
only one person to attend regional 
and national conferences where mu- 
tual problems are discussed. 

Isolationism will always retard uni- 
formity in food enforcement. 


@ HIGH CAPACITY 
© ACCURATE GRADE 


®@ EASILY CLEANED AFTER EACH DAY'S RUN 
® CHANGE SCREENS IN MINUTES WITHOUT LIFTING 


@ SIMPLE OPERATION 
@ REQUIRES MINIMUM SPACE 


BERLIN CHAPMAN CO 


WISCONSIN 


BERLIN 
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RAW PRODUCTS 


The Protective Screen: 
Past Present and Future 


By DR. EDWIN A. CROSBY, Assistant Director 


Raw Products Research Bureau, National Canners Association 
Washington, D.C. 


Slightly more than a year ago an in- 
cident occurred which changed the 
complexion of thinking within the 
largest industry in the United States. 
Monday, November 9, 1959, a new 
face, a new name, a new method shat- 
tered the complacency of agricultural 
producers and consumers. Although 
only a small segment of agriculture was 
directly involved in the now famous 
cranberry incident, all agriculture was 
awakened to the realization that they 
could be next. Rules and regulations 
with regard to the use of pesticide 
chemicals had been established through 
due process of law but certainly as 
each one of us has exceeded the speed 
limit on our highways at one time or 
another, there were those who 
were exceeding the limits in the use 
of pesticide chemicals. It is true that 
some were being caught but few were 
really concerned about the danger un- 
til Secretary Flemming’s dramatic an- 
nouncement. 


also 


As you are all aware, the canning 
industry took steps to see that “it 
wouldn't happen here” and at the an- 
nual convention of N.C.A. in) Miami 
Beach last January a protective screen 
against Chemical contamination of raw 
products was established. The object 
of the program which relied on the 
cooperation of the canner, grower, Ex- 
tension Service, and the Agricultural 
Experiment Station, was designed to 
insure the delivery of wholesome food 


products to the canning plant. A sec- 
ond phase of this protective screen 


was to be control of processing in her- 
metically-sealed containers to insure 
that the wholesomeness of the raw 
product would be delivered to the 
consumer intact. 

The now famous 6-point: program 
was adopted by the membership and 
has received widespread publicity dur- 
ing the season just past. The pro- 
gram has been implemented through 
the cooperation of many of the trade 
journals, the state and regional can- 
ners associations, Experiment Station 
and Extension personnel, allied indus- 
tries, and you canners yourselves. 


Delivered at the 46th Annual Convention of 
the Pennsylvania Canners Association, Yorktowne 
Hotel, York, Pennsylvania, November 21, 1960. 
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IMPLEMENTATION 


I would like to cite now just a few 
of the implementation steps which 
were taken by the N.C.A. in the pro- 
tective screen program to insure 
against contamination of raw  prod- 
ucts by illegal pesticide residues. ‘To 
keep the industry, as well as Experi- 
ment Station and Extension entomolo- 
gists, pathologists, horticulturists, etc. 
informed on new pesticide regulations, 
the Raw Products Research Bureau 
has prepared and distributed to a 
mailing list exceeding 1100, twenty- 
five issues of the Pesticide Newsletter. 
The information contained these 
publications has not been for the pur- 
pose of recommending the use of any 
given chemical for any given purpose, 
but rather to offer a reference source 
for information on legally permissible 
uses for chemicals in raw product pro- 
duction. 

Members of the staff during the year 
called personally at Experiment. Sta- 
tions in most of the major canning 
states to discuss with Experiment Sta- 
tion Directors and the Directors of 
Extension, as well as Heads of the De- 
partments of Entomology, Pathology, 
and Horticulture, the canning indus- 
try’s concern about the proper use of 
pesticides. We have encouraged the 
appointment of pesticide committees 
within the Experiment Station to care- 
fully screen all recommendations with 
regard to the use of pesticides on can- 
ning crops. ‘These personal contacts 
have been very successful in stimulat- 
ing interest in the problem and have 
resulted in the establishment of active 
and comprehensive programs in many 
of the states. We have always taken 
the attitude with the Experiment Sta- 
tions that they should assume the re- 
sponsibility for recommending specific 
pesticides for use on canning crops 
and that they should also assume the 
responsibility their recommenda- 
tions that they are in keeping with the 
registered use of the material and that 
no residue problem could result from 
following recommendations made by 
the Experiment Station and Extension 
workers. Where special problems have 
been encountered in particular grow- 


E. A. CROSBY 


ing areas, we have encouraged work 
by the Experiment Station people to 
develop new data that might be sub- 
mitted in petitions requesting modifi- 
cation of existing registrations to  per- 
mit better control of local insect and 
disease problems. In many cases such 
work has brought about modifications 
in existing use limitations. 

Members of the staff during the sea- 
son have also made an etlort to con- 
tact growers and canners through spe- 
cially arranged meetings, at conven 
tions and fieldmen’s schools, to empha- 
size the importance of the program 
and the use of only registered chemi- 
cals in approved procedures. 

As a part of the 6-point protective 
screen program you are aware that we 
recommended the maintenance of de- 
tailed records on pesticide chemical 
use in the production of the various 
crops, and that canners require certifi 
cates from their growers with regard 
to the proper use of chemicals. We 
know that many of our canners have 
followed this program and have beer 
very satisfied with it. 

GOOD RESULTS 

‘To the best of our knowledge, there 
have been no problems arising fron 
the use of pesticide chemicals wher 
they have been applied according to 
the recommendations of the 
Agricultural Experiment Station, th: 
Extension Service, or the USDA. The 
Food and Drug inspectors, however 
are always on the alert and there have 
been seizures of raw products anc 
processed products having illegal pesti- 
cide residues. In all cases, | am sure, 
the residue problem could be traced 
to application of the material too close 
to harvest, at too high a concentra- 
tion, or the application of a chemical 
which was not registered for use oi 
the specific crop. 
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As we look at the situation with re- 
sard to pesticide use at the close of 
he season, we feel that the canning 
ndustry has done an excellent job. 
(his is not just our opinion either 
or we have had very favorable com- 
nents from Experiment Stations, al- 
ied industries, and indirectly from the 
ood and Drug Administration. 

I have just recently returned from 
, rather extensive and intensive trip 
arough the Massachusetts cranberry 
vroducing region, and I can assure you 
hat there isn’t a safer agricultural 
ommodity on the market this year 
han cranberries. In spite of the sacri- 
ive also of more than 99 innocent for 
less than | guilty, the spirits of the 
cranberry producer and handler are_ 
high even in the face of one of the 
largest cranberry crops in the history 
of commercial production. ‘The con- 
trols which have been put into use by 
the growers and handlers of cranber- 
ries are exemplary and a model for 
others in the agricultural industry to 
follow. 

THE FUTURE 

Just because 1960 has seen the pro- 
tective screen operate effectively 
does not mean that we can now relax. 
Ihe concern for pesticide chemical 
residues will continue—the protective 
screen program is with us to stay. Cer- 


tainly it will be modified to meet 
changing conditions, but as canners 
you should continue to be alert to the 
need for very careful supervision of 
pesticide use by your growers and con- 
tinue to require accurate record keep- 
ing with regard to the use of all pesti- 
cides employed in the production of 
crops for your canning plants. The 
cranberry handlers and processors are 
not purchasing fruit from any grower 
unless they know him personaly and 
the history of his production practices. 
Certainly as canners of vegetables and 
fruits, you should do likewise. We 
will continue to work with the Experi- 
ment Stations and encourage close in- 
terdepartmental cooperation in devel- 
oping recommendations for pesticide 
use in agriculture. We have hopes 
that the USDA Pesticide Regulations 
Branch will make available to the in- 
dustry a reference which will list all of 
the pesticide chemicals which have 
been registered for use on agricultural 
crops. This “bible,” as we envisage it, 
would list the tolerance status, maxi- 
mum rates of pesticide application 
permitted, and the limitations on use. 
Such a reference would not be used to 
formulate recommendations for pesti- 
cide use, but would be strictly a bible, 
the recognized authority on legal uses 
for pesticides. 


STOKESCROSS No. 5 


1961 at prevailing prices. 


This is an F. hybrid of great importance 
to the canning industry. It will assure an 
early set, a long bearing season, and 
heavier yields. Seed should be ordered 
promptly. The supply is not unlimited. 
Price, regardless of quantity, $5.00 per 


pound. Plants will be available in May 


FRANCIS C. STOKES COMPANY 


Pioneers In Better Tomatoes 
VINCENTOWN, NEW JERSEY 
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Help her choose 


The N.C.A. will continue during 
the years to come to follow closely the 
pesticide problems in the industry, 
working with the Food and Drug Ad- 
ministration, your Agricultural Experi- 
ment Station, the Extension Service, 
and USDA to protect your interests 
and those of the consumer. 


COCA COLA-MINUTE MAID 
MERGER 


Stockholders of the Coca-Cola Com- 
pany at a special meeting December 
22, gave final approval to a proposal 
to merge the Minute Maid Corpora- 
tion into the Coca-Cola Company. 
Minute Maid stockholders had given 
approval at a special meeting the day 
before. The merger is expected to 
become effective on December 30. 
Terms of the merger provide for an 
exchange of | share of Coca-Cola com- 
mon for each 2.2 shares of Minute 
Maid common. 

Minute Maid Corporation will be 
operated under its present manage- 
ment on a divisional basis. John M. 
Fox, Minute Maid president and a 
member of its Board of Directors, and 
William A. Coolidge, member of the 


Minute Maid Board, will become 
members of the Board of Coca-Cola 
Company. 
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JUNIOR GROWERS 


22 Canning Crops Winners 
Attend NJVGA Convention 


Nineteen-year-old Alvin W. String, Jr., of Harrisonville, 
N. J.. was the winner of the 1960 Canning Crops Contest 
sponsored by the National Junior Vegetable Growers As- 
sociation in cooperation with the National Canners Associa- 
tion, with the strong support of state canners associations, 
the country over. Alvin headed a delegation of 22 award 
winners sent by the canning industry to the NJVGA 26th 
annual convention in Colorado Springs, Colo., Dec. 4 to 8. 

Young String was a winner for the third year, having 
previously won top honors as New Jersey state champion 
and as Eastern Regional champion. As national winner, he 
attended the convention as guest of the California Packing 
Corporation, to whom he sold his prize winning crop of 
tomatoes. On a 9-acre plot he averaged 24.17 tons to the acre 
and made a profit of $2,333.10 on his project. Accompanying 
him to the convention was C. K. Lane, Eastern Division 
Manager of Calpak, from the Swedesboro, N. J. office. 

On hand also to receive awards from Dr. Edwin Crosby, 
Assistant Director of the Raw Products Division of the 
National Canners Association were three regional winners, as 
well as four New York state winners, 5 Illinois winners, 4 
Michigan winners, 2 from Ohio, and one each from Ilinois, 
Wisconsin and lowa. 

Regional winners present included Central: Richard D. 
Arnold, 17, Janesville, Wis., who grew 4949 pounds of peas 
per acre on a field of 19.9 acres and sold them to Libby, 
McNeill & Libby for a profit of $1,214.99; West: Ernie Ray 
Foster, 17, Ridgefield, Wash., one-half acre of Blue Lake 
beans which he sold to Washington Canners at a profit of 
$257.37; East: Donald E. Martin, 14, Chambersburg, Penna., 
who grew two acres of tomatoes which he sold to H. J. Heinz 
Co. for a profit of $688.49. Regional winner from the South 
was Wallace Kelly, 16, Six Mile, So. Carolina, who grew 3 
acres of pimiento peppers which he sold to Pomona Products 
Co. at a profit of $656.25. Each regional award winner re- 
ceived a gold wrist watch, a maroon NJVGA jacket, a gold- 
filled NJVGA pin and a blue rosette ribbon. 

New York award winners who were sent to the NJVGA 
convention as guests of Ontario County and area processors 
included New York State champion Dale Heinzman, 15, 
Geneva, who grew beets for Greenwood Foods and 5th place 


EASTERN 14, 
Chambersburg, Penna., catches his breath between activities 
at the NJVGA convention. Mother and father enjoy the 
break with him. 
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NATIONAL CHAMP—Alvin W. String, Jr., is congratu- 
lated by Grant B. Snyder, adult advisor to NJVGA. Smiling 
their approval are Dr. Edwin Crosby, left, assistant director 
of NCA’s Raw Products Research Bureau, and C. K. Lane, 
right, Eastern Division Manager, California Packing Cor- 
poration. 


winner Gerald P. Hill, 17, Linwood, who grew beets for 
Curtice Brothers Co. as well as James Capron, 16, and David 
Langan, 16, both of whom grew corn for W. N. Clark Co. 
Accompanying the New York group was Ed Cockram, 
County 4-H Club Agent, Ontario County, Canandaigua, 

Illinois state winner was John Pohl, 16, LaMoille, who 
grew 4 acres of peas for California Packing Corp. Iowa 
state champ was Larry G. Mittman, 19, Muscatine, who grew 
9 acres of tomatoes for H. J. Heinz Co. Wisconsin winner 
was 16 year old John Kruepke, beet grower for Libby, Mc- 
Neill & Libby. 

From Indiana came a contingent of tomato growers who 
won top awards in the Canning Crops Contest. They in- 
cluded: Lonny Harts, 17, Amboy, who grew 214 acres of 
tomatoes which he sold to Brooks Foods, Inc.; John Yoars, 
17, Bunker Hill, a Libby grower; Tommy Agness, 14, Bunker 
Hill, also a Libby grower; Glen Lehman, 17, who sold _ his 
3-acre crop to Naas Foods, Inc.; and Rosemary Felker, who 
sold to Libby. Accompanying the Indiana group were J. F. 
Fraley, Brooks Foods plant manager and fieldman from 
Converse, Ind., George Aydelotte, head fieldman for Libby, 
McNeill & Libby at Kokomo; and William Kipfer, vocational 
ag teacher at Geneva. 

Four growers for Gerber Products Company were present 
in Colorado Springs although the state champ, Tom Church 
could not attend. Placing after him in the state awards were 
Robert H. Paulson, 17, Holton; Art Getz, 18, Fremont; Jim 
Pell, 17, Fremont; and David Crofoot, 15, Hesperia. All four 
boys grew green beans. They were accompanied by Lee 
Taylor of the Department of Horticulture, Michigan State 
University. 

Ohio 1-2 winners were twins, Leon ,and Leonard Meyer, 
16, of Leipsic, tomato growers for Libby. Born 5 minutes 
apart, the tomato growing contest was said to be even closer. 


OHIO CHAMPS—Twin brothers 
Meyer, 16, of Leipsic, Ohio, receive congratulations of Dr. 
Crosby, as Libby, McNeill & Libby fieldman Lon Nichcls 
proudly looks on. 


Leon 
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} TOMATO TRIMMING COSTS! 


NEW Automatic 
Tomato Trimmer with 
all-aluminum frame 


@ Cuts trimming 
costs more than half! No 
hand trimming needed . . . you 
save up to 75% in labor costs. 
@ Boosts production... automatic trimming 
increases Output many tons per hour.” 
@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 
@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of 
stainless steel . . . 


the trimmer is easy O vt 
to clean . . . easy 
to maintain. Q—OQ —-O 


Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP Co. 


227 E, SOUTH ST. « INDIANAPOLIS 25, INDIANA | 


Abrasive Coated 
ASBESTOS TUBING 


Abrasive coated asbestos tubing 
for continuous food peelers 
at low cost. 


Replace old-fashioned ceramic 
segments. 


Resistant to: 


Shock Heat 
Breakage Water 
Mild Acids 


Advantages are: 


Lighter in weight per machine 
(27 Ibs. compared to 90 Ibs.) 


Less wear on V belts and ma- 
chine 


Easy to assemble 
Only 2 tubes to a shaft 
Easy to clean 


We use virgin silican carbide 
Abrasive 


18” FULL LENCTH 


Your choice of 


Extra coarse 
Coarse 


Medium 
Fine 


Extra fine 


See us at Booth 6 in Chicago 
Milwaukee Motive Mfg. Co, 
1825 S. Kinnickinnic Ave. 
Milwaukee 4, Wis. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS. 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


_ THE UNITED COMPANY 


WESTMINSTER MD 
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Top left Tri-State Officers—Secretary Jack 
Rue (left), President Elect Lee Mitchell, 
(second from left), and First Vice President 
C. K. Lane (far right) pose with principal 
speakers at annual convention—J. W. Dou- 
that, assistant vice president, government re- 
lations, National Association of Manufac- 
turers, (center) and next to him Milan Smith, 
National Canners Association President. 


Below Tri-State Association Officers — 
seated from left: C. K. Lane, First Vice Presi- 
dent; Edith Lee Porter, Treasurer; Lee 
Mitchell, President. Standing: Jack Rue, 
Secretary; James M. Shriver, Jr., Second Vice 
President; and Francis C. Stokes, Jr., Ex- 
Officio. 


Right: Officers and Directors of 
CM&SA (seated L. to R.) W. D. 
Lewis, Secretary-Treasurer, Washing- 
ton, D. C.; W. E. Vaughn, President, 
American Can Co., New York City; 
R. A. Sindall, Jr., Vice President, A. K. 
Robins & Co., Inc., Baltimore, Mary- 
land; John C. Swift, Ex-Officio, White 
Cap Co., Chicago, Illinois (absent). 

(Standing—L. to R.) Directors—A. EF. 
Heekin, Jr., The Heekin Can Co., Cin- 
cinnati, Ohio; C. A. Wood, William J. 
Stange Co., Chicago, Illinois; W. J. 
Nighbert, Link-Belt Co., Chicago, IIli- 
nois; R. S. Meighen, Weirton Steel Co., 
Weirton, West Virginia; J. B. Gillett, 
Berlin Chapman Co., Berlin, Wiscon- 
sin; and J. Munson Lee, Lee Metal 
Products Co., Philipsburg, Pa. 


SCENES 
AT 
STATE 
CONVENTIONS 


Above: Edward J. Norwicki, 
Jr., Chairman of the Board, 
Pennsylvania Canners_ Asso- 
ciation, accepts plaque 
award presented to the Asso- 
ciation by the Pennsylavnia 
Grocers Association. Making 
the award is William A. 
Hubbs, Executive Secretary of 
the grocers group. 


Above: Carlos Campbell, Executive Secre 
tary, National Canners Association, wh 
will retire this year, accepts a beautiful hand) 
made pewter tea set from Malaya for himsel” 
and his wife, Eleanor, from Tri-State Asso7 
ciation President Lee Mitchell. f 


Above: OHIO OFFICERS—-Seate 
Left to Right: Dr. Wilbur A. Goulé 
Re-elected Secretary-Treasurer, Wort!) 
ington; Leroy Wenger, First Vicd 
President, Lake Erie Canning Co 
Sandusky; Von E. Jones, Presiden! 
Greenville Canning Co., Greenville; 
A. Rice, Past President and Directo 

» Gypsum Canning Co., Port Clinto 
E. H. Myers, Second Vice-Presiclen 
H. J. Heinz Co., Fremont; Charl 
Stemley, Director, Stemley Cannil 
Co. Standing Left to Right: Directo 

William Gast, Beckman & Gast @ 

Wilfred Hart, Wood County Canni 

Co., Inc.; ‘Tom Vanderhorst, Vand@ 

horst Cannery; David’ Orr, Wind 

Canning Co.; A. L. Brown, Stoke 

Van Camp. 
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Old-timers, johnny-come-latelies, beautiful ladies, canners 
- and friends, gathered in the Hotel Statler, Buffalo, on the 
stormy night of November 30, to celebrate the 75th Anni- 
versary of the first and oldest state canners (and freezers) 
association. The happy occasion was described in the “CAN- 
NING TRADE” issue of December 12. The accompanying 
photos, unfortunately, could not be prepared in time for 
that issue. 


Top Center—Lois Myers, wife of Association President, 
George Myers, cuts the 75th Anniversary cake presented 
by the Statler-Hilton. Recipe was developed by the Home 
Economics Department of Owens-Illinois. 

Top Left—Past Presidents of the Association: 

Front row, left to right: John Hall, Sterling Co-operative, 
(1959); Howard Cumming, Curtice Brothers Co., (1942-43); 
George Pierce, Olney and Carpenter, Inc., (1950); Francis 
Miller, Curtice Brothers Co., (1954); Peter Naeye, Marion 
Canning Co., (1945); W. Stanley Macklem, Curtice Brothers 
Co., (1949). 

Back row standing, | to r: Ed Steele, Red Wing Co., (1957); 
Morton Adams, Burns-Alton Corp., (1958); John C. Hem- 
ingway, H. C. Hemingway Co., (1952); William Halstead, 
Halstead Canning Co., (1941); Glenn Finch, Edgett-Burnham 
Co., (1948); Herbert E. Apple, Birds Eye Division of General 
Foods, (1946); Edward E. Burns, Burns-Alton Corp., (1947); 
Caleb Scutt, Comstock Foods, Inc., (1936); Donald Tobin, 
Ontario Kraut Corp., (1951); Norman L. Waggoner, Olney 
‘ate and Carpenter, Inc., (1955); and George O. Myers, Comstock 
oul Foods, Inc., (1960). 
ort! 
Bottom Left—1961 Officers: 

; Front row, | to r: Ben Dailey, Lustig Food Corporation, 
Brockport, Treasurer; Michael Regan, Growers and Packers 
Coo. Canning Co., North Collins, President; Wilbur Malin, 


New York, Oldest State Association, 
Celebrates Diamond Anniversary 


Haxton Foods Inc., Oakfield, Vice-President. 

Back row, | to r: Warren Kennell, Birds Eye, Div. of Gen- 
eral Foods, Rochester; Win Tyler, Curtice Brothers Co., 
Rochester; Bernard Dawe, Gerber Products Co., Rochester; 
Lon Flanigan, Jr., Seneca Kraut and Pickling Co., Geneva; 
Nestor Brown, Welch Grape Juice Co., Westfield; Roy 
Wemett, Perfection Canning Co., Newark; Arthur Wolcott, 
Seneca Grape Juice Corp., Dundee; Harold Hurd, Producer- 
Canners Co-op., Inc., North Collins; and Robert Klock, Duffy- 
Mott Co., Williamson. 


Top right Four of the twenty-six “old timers” who were 
honored were snapped by the photographer as they relaxed 
in this 1908 Selden truck which was part of the exhibit in 
the hotel. 

They are, | to r: William Smith, Lyndonville Canning Co., 
Lyndonville; Roy Wheeler, Comstock Foods, Inc., Penn Yan; 
Eugene Flynn, Edgett-Burnham Co., Newark; and Caleb 
Scutt, Comstock Foods, Inc., Red Creek. 


e 
Bottom center: Three firms were honored for having been 
members of the Association for the entire 75 years of its 
existance. Shown receiving special plaques presented by 
the Association to these firms are, left to right: Max Olney, 
Olney and Floyd, Inc., Westernville; Glenn Finch, Edgett- 
Burnham Co., Newark; ‘Association President, George Myers; 


‘and John Hemingway, H. C. Hemingway Co., Clyde. 


Bottom right: New York State Canners and Freezers Asso- 
ciation President George O. Myers, proudly holds special 
scroll which was presented to the Association by the Canning 
Machinery and Suppliers Association. The scroll was pre- 
sented by Vice-President Robert Sindall of the suppliers 
group at the Anniversary banquet. 
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GLASS 
PACKAGE 
DESIGN 


A new line of Sweet Tooth jellies and preserves has been 
introduced by Ross & Company, Emerold, Wis., for initial 
distribution in the Middle-West. The product is packaged 
in a tapered jar which permits easy removal of contents. 
Jar, which holds 20-ounces of product, is sealed with a twist- 
off closure. Attractive label is in red, white and yellow. 
Product is distributed through grocery chains and whole- 
salers in Minnesota, the Dakotas, and Iowa. Glass jars are 
supplied by Owens-Illinois Glass Company; lug closures by 
Crown Cork & Seal Co.; and labels by Artifex Studio, Min- 


neapolis. 


Berks-Lehigh Co-Op Fruit Growers, 
Inc., Fleetwood, Pa., has broken the 
tradition of the litte brown jug and 
begun distribution of its old fashioned 
“Red Cheek” sweet cider in_ half. 
gallon and gallon amber decanters 
equipped with easy-to-handle wire 
bails. Easier to carry and to use than 
the previous one-handle jug, the new 
container has already found ready ac- 
ceptance by housewives. 

The decanters are supplied by the 
Hazel-Atlas Glass Division of Con- 
tinental Can; five-color labels from 
Piedmont Label, Bedford, Va., and 
closures by White Cap Co. 


Gulden’s Diablo Mustard, a brand 
new product by Charles Gulden Inc., 
is sent to market in a carefully de- 
signed glass container that provides 
individual product identification and 
consumer convenience for removal of 
contents. 

Glass containers are supplied by 
Tygart Valley Glass Company, a sub- 
sidiary of Brockway Glass Company, 
caps by Crown Cork and Seal and 
labels by Strawberry Hill Press. 


packed in heavy syrup, have been in 
troduced for primary distribution in 
Pacific Coast states by Blue Ribt on 
Growers, Yakima, Wash. Plans ut 
being made for national distribut on 
for this new item. The company i 
using a straight-sided glass jar wit) 4 
vacuum closure, and a new attractive 
Blue Ribbon label. The rings which 
are colored and spiced by a spe ial 
syrup are a favorite item for garn sb 
ing, salads, and menu decoratic ns 
Jars and closures are supplied by 
Owens-Illinois Glass Co. .with la el 
by Security Lithograph Co., San F: ar 
cisco. 
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Blue Ribbon Spiced Apple Rings. 
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PROCESS 


Food Machinery and Chemical Corporation’s new freeze- 
«ying facility at Santa Clara, California, was built for the 
| nefit of food processors to demonstrate to them the appli- 
«tions of the freeze-drying method of food preservation. In 
t.e photograph, the operator makes final connections to the 
piaten car, containing frozen food, in the vacuum chamber. 
After the required drying period, in which ice crystals are 
vaporized, the resulting dry product is removed and pack- 
aged in air-tight containers. FMC’s objective is to manufac- 
ture and sell or lease freeze-drying plants to commercial 


food packers and processors. 


FMC's Freeze - Drying Facility 


| Demonstrates Application of New Process 


1b! 


For the benefit of food processors, 
Food Machinery and Chemical Corpo- 
ration, San Jose, California has built 
an efficient freeze-drying production 
facility in Santa Clara, California, to 
demonstrate the applications of the 
freeze-drying method of food dehydra- 
tion. It is capable of converting 1,000 
pound batches of fresh frozen vege- 
tables, fruit, or meat into a dehy- 
drated condition. FMC’s objective is 
that of manufacturing and selling or 
leasing freeze-drying plants to food 
packers and_ processors. 

'reeze-drying, a new method of food 
preservation, now makes it possible to 
store vegetables, fruit, meat, and other 
fools at room temperature. 


COMMERCIAL TEST 

\itiating the freeze-drying program 
at MC's new facility is the prepara- 
tic of 85,000 pounds of asparagus in 
wl is probably the largest single 
ve. table production lot ever to be 
de) drated by this means in the 
Ur cd States. The contract is being 
per ormed by FMC for Puccinelli 
Pa ing Company, Turlock, Califor- 
nia The Freeze-dried asparagus, pack- 
ed 1 air tight containers, will be 
shi’ ed to Europe, by the San Joaquin 
Vai y processor, to be used as an in- 
gre; cnt in a soup mix. 


HOW IT WORKS 
Ie frozen product is subjected to a 
v reduced pressure of less than 
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one-one thousandth of normal atmos- 
pheric, resulting in a high vacuum 
that converts ice directly into water 
vapor, by-passing the liquid phase. 
The product does not shrink during 
the drying process and maintains its 
original form, volume and _ cellular 
structure. It will keep without re- 
frigeration when properly packaged 
and reconstitutes quickly, by the addi- 
tion of water, to its original state 
closely resembling its fresh condition 
in taste and appearance. 

Freeze-drying costs have, in the past, 
been regarded as high. However, pres- 
ent FMC batch facilities are especially 
designed to reduce labor requirements 
while increasing process efficiency. 

‘The frozen product is stored in a 0° 
Fahrenheit freezer room until ready 
for processing. To prepare for proc- 
essing, the frozen product is arranged 
on flat trays and placed on shelves of 
an FMC designed platen car in a 32° 
Fahrenheit cold room. The car rolls 
easily on special rails installed in the 
concrete floor from the cold room to 
the FMC designed vacuum freeze-dry 
chamber. At this point the car swivels 
on a turntable for entrance into the 
chamber. 


The heavy steel door of the cham- 
ber, propelled on an overhead mono- 
rail, is locked into place and the re- 
quired vacuum is drawn on the in- 
side. Hot water is circulated through 


the shelves of the platen car thus 
transmitting heat to the trays contain- 
ing the frozen product. Radiated heat 
plus the vacuum converts ice particles 
directly to a gaseous vapor which in 
turn accumulates as frost on condens- 
ing plates located on the interior sides 
of the vacuum chamber. 


After the required drying time has 
elapsed, the platen car is removed 
from the chamber and rolled on rails 
immediately into a dehumidified dry 
room. The dry product is then pack- 
aged in airtight containers or vacuum 
sealed. Meanwhile the vacuum cham- 
ber’s condensing plates are defrosted 
preparatory to receiving the next 
batch. 


Freeze-dried foods may be stored at 
room temperature, the same as con- 
ventional canned foods, and need not 
be protected from freezing. They are 
featherweight which represents sig- 
nificant transportation savings. 

FMC’s production facility will re- 
main under contract to various com- 
mercial food processors. It will pro- 
vide an opportunity to learn more 
about freeze-drying of various prod- 
ucts and will also be used to demon- 
strate the equipment to potential cus- 
tomers. 


Direct inquiries to FMC’s Canning 
Machinery Division, P. O. Box 1120, 
San Jose, California; or 103 East 
Maple Street, Hoopeston, Illinois. 
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William Underwood Company 
(Watertown, Mass.) has purchased 
Sell’s Specialties, Inc., New York City 
producers of canned meat specialties, 
George C. Seybolt, Underwood Presi- 
dent and Henry B. Sell, Sell’s Presi- 
dent, have announced. The sale was 
accomplished through acquisition of 


‘the Sell’s Specialty stock for an un- 


disclosed price. 

Leon April, treasurer of Morris 
April Brothers, Eatmor Division, 
Bridgeton, New Jersey growers, pack- 
ers and distributors of fresh and can- 
ned cranberries and other fruits, has 
been elected president of the Garden 
State Branch of the United Fruit & 
Vegetable Association. Mr. April's 
father, Morris April, president of 
Morris April Brothers, was one of the 
founders of the Garden State Branch 
and the first president elected when 
it was incorporated in 1947. 

Corn Products Company directors 
have approved an increase in the quar- 
terly dividend and recommended a 
two-for-one stock split, subject to ap- 
proval of stockholders. ‘The quarterly 
dividend of 60¢ a share, a 5¢ increase, 
is payable January 25 to stockholders 
of record January 4. Stockholders will 
vote on the proposed split at the an- 
nual meeting April 25. 

National Can Corporation—Delmar 
F. Fruehling, with National Can since 
1952 and on the company’s Atlantic 
Division sales staff with headquarters 
in Baltimore, has been transferred to 
the executive sales department head- 
quarters in Chicago, Stanley M. Hop- 
kins, president, has announced. Mr. 
Fruehling has moved from Baltimore 
to suburban LaGrange, Illinois. 

Markley Joins Charter Seed—Fred 
Feusse, sales manager of Charter Seed 
Company, has advised that W. K. 
Markley, 1160 Apple Tree Lane, 
Brookfield, Wisconsin, has joined the 
Charter Seed Company as its sales rep- 
resentative in Wisconsin and Minne- 
sota. 

W. B. Carter, vice president of Cor- 
neli Seed Company, has advised that 
Joseph M. Bailey, 1401- 14th Street, 
Bedford, Indiana, will now be calling 
on Wisconsin accounts for Corneli. 
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JOHN KREAMER 


SRS ESTABLISHES FOOD 
PROCESSORS DIVISION 
Seed Research Specialists, Inc., Mo- 
desto, California, has established a new 
Food Processor Division under the 
management of John Kreamer, for- 
merly with the Michael-Leonard Com- 
pany, Davenport, Iowa, but now a 
wholly owned SRS Subsidiary. The 
announcement was made by John A. 

Magoun, vice president of sales. 

The new division will have eight 
experienced technical field men and 
will carry on a much greater program 
on the development of food process- 
ing varieties by the research staff 
headed by Director Dr. Stuart Smith, 
and his associat e, Dr. Oscar Pearson. 
A cordival invitation is extended to 
visit SRS in Booth No. 222 at the 
Convention. 


The pickle and pepper operation, at 
Marydell, Maryland, formerly owned 
by Leonard Covell and more recently 
H. P. Cannon & Sons, has been sold 
to Nechay’s, who operate the San-Del 
Packing Company, Inc., near Golds- 
borough, Maryland. The new owner 
took over the operation the first of 
the year. 

C. Richard Drescher has formed a 
food brokerage firm in Cambridge, 
Maryland. To be known as the C. R. 
Drescher Company, the firm will rep- 
resent packers of canned vegetables 
and fruits. Mr. Drescher was formerly 
with Phillips Packing Company and 
A. W. Sisk & Son. 


Mammoth Spring Canning Co. (Sus- 
sex, Wis.) will spend about a quarter 
of a million dollars on an expansion 
program which will include a_con- 
tinuous cooker for use on 303 peas, 
pumpkin, brine pack whole kernel 
corn, and 12 ounce vacuum pack corn. 
There will be a new factory building 
at the Oakfield plant with another pea 
line and further room for expansion 
or warehouse space, and enlargement 
of the Oakfield and Eden pea viner 
stations, and a remodeling of the Eden 
corn room and cook room. This ex- 
pansion, in addition to the revamping 
of the Sussex plant beet and carrot 
machinery, and a new Eden warehouse 
build last year, will give the company 
three up-to-date plants designed for 
highest efficiency and quality produc- 
tion. 


Economic Machinery Company (Wor- 
cester, Mass.) has been made exclusive 
sales and service agent for the Sys- 
temation Corporation of St. Louis, and 
MacArnett Engineering Company of 
San Jose, California. Systemation de- 
signs and manufactures case set-up 
and positioning machines, loading and 
sealing machines, and bale opening 
machines. McArnett Engineering de- 
signs and builds automatic case un- 
loaders and single liners for bottles 
and wide mouth jars. 


DEATHS 

Richard R. Hipke, 58, secretary of 
A. T. Hipke & Sons, Inc., New Hol- 
stein, Wisconsin, died on the morning 
of December 27 after a long illness. 
Mr. Hipke was president of the Wis- 
consin Canners Association in 1954 
and served as a director of the As- 
sociation for 8 years. He also served 
as a director of the National Canners 
Association for a three-year term. He 
was past Mayor of New Holstein, sec- 
retary of New Holstein Builders, and 
director of the Peoples State Bank of 
New Holstein, and of the A. A. Laun 
Company. Survivors are his widow, 
one son, Alfred R., and two daughters, 
Mrs. Jon Leibham, and Harriet. all of 
New Holstein, and three’ brothers, 
Gilbert J. and Howard of New Hol- 
stein, and Robert A. of Milwaukee. 
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OLNEY... 


Complete Cleaning Equipment 


for 


PEAS e GREEN & WAX BEANS 
LIMA BEANS e KERNEL CORN 


@ Automatic Destoning Washers 


@ Foam Cleaners 

@ Quality Graders 

@ Bean Washers 

@ Whole Kernel Corn Cutters 
@ High Speed Vibrating Screens 


METERED FLOW 


CONTROL Pin on 


nd trans- 
AUTOMATIC ters fluia ‘ana semi- 
fluid ingredients to 


MEASURING anaccuracy within % 


of 1%. 


This new product re- 
ceived wide spread 
WAUKESHA enthusiastic reception 
- at the Dairy Exposi- 

«) tion. See it at the 

Canners’ Show. 


WAUKESHA FOUNDRY CO., DEPT. 85 , WAUKESHA, WIS. 


Visit Us at Booth No. 35 


GEORGE J. OLNEY, INC. 
WESTERNVILLE, NEW YORK 


Over 40 Years Service for the Food Industry 


Greater Economy 


Between Field and Processing Plant with . . . 


NAILED WOODEN PICKING 3 BOXES 


Designed for Mid-Western Requirements 


Rigid Construction 
Less Shrinkage 
Pallet Handling 
More Ventilation 
Automatic Dumping 
Long Life Span 


* Adaptable to Mechanical Harvesting 


CALIFORNIA PINE BOX DISTRIBUTORS 


Monadnock Bldg. SAN FRANCISCO 5, CALIF. GArfield 1-2885 


x 
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NEW YORK MARKET 


Firm to Advancing Prices Feature Quiet 
Holiday Week—Buyers Take New Look 
at Inventory Policies—Good First Quar- 
ter Foreseen 


By ‘New York Stater” 
New York, December 30, 1960 
THE SITUATION.—A general up- 
turn in canned citrus products in Flor- 
ida and firm to advancing markets for 
most other canned foods featured a 
rather quiet week in canned foods. 
While distributors were concerned pri- 
marily with holiday specialties and 
year-end inventories, interest was de- 
veloping in canned foods for shipment 
after the turn of the year, with con- 
siderable fill-in buying of this nature 
reported in some quarters. 


THE OUTLOOK.—With recession 
talk very much in the news, distribu- 
tors under normal circumstances would 
move to cutback inventories to a bare 
working minimum. With-unsold-stocks 
of many staples in canners’ hands 
much lighter than had been expected, 
however, and supply shortages and 
rising prices apparently in the offing, 
distributors are taking a new look at 
inventory policy with respect to the 
continuity of supply on some items 
and, albeit reluctantly, are expected 
to buy in fair volume during the 
opening quarter of 1961. Hence, the 
annual meeting of the National Can- 
ners’ Association will undoubtedly wit- 
ness the transaction of more business 
on carryover canned foods than has 
been witnessed for some years past. 


TOMATOES.—Canners in the tri- 
states have been getting a continued 
good day-to-day demand for tomatoes, 
and the market remains in steady to 
firm position. Standard Is are gener- 
ally held at $1.10, with an occasional 
lot reported at $1.0714, while 303s are 
$1.35 or better, and 214’s range $2.25 
upwards. Extra standards are general- 
lv held at $1.50, with fancy, where 
available, commanding $1.85. Stand- 
ard 303s in the Midwest are generally 
quoted at $1.40, while 214s range $2.25 
and upwards. 

PEAS.—Buyers are still reported 
snapping up standard 303s peas at 
$1.25-$1.30, with extra standards rang- 


ing $1.40 upwards. Standards are diffi- 
cult to locate in the Midwest, but can- 
ners are reported offering some extra 
standard 2-sieve, Alaskas or sweets, at 
$1.65, with 4-sieve extra standard 
sweets at $1.30-$1.35. 


CORN.—Canners continue to show 
strong price views on standard corn 
in the tri-states, with crushed golden 
held at $1.40-$1.45—usually the latter, 
and extra standard around the $1.50 
mark, with fancy generally held at 
$1.65. Fancy whole kernel golden in 
the Midwest is reported available at 
$1.65, with cream style at $1.55-$1.60, 
while fancy cream style Country Gen- 
tleman ranges $1.55-$1.60. 


OTHER VEGETABLES.— Trading 
volume in green and wax beans has 
slowed somewhat, but the market has 
lost none of its firmness, and sellers 
look for an early upturn in’ buying 
after the turn of the year... . Pump- 
kin prices remain steady, but demand 
has eased somewhat. Buyers are 
looking for spinach in a limited way 
to fill out inventories, and a_ little 
small-lot demand is also reported in 
asparagus, at steady prices. 


CIE RUS.—Rellecting higher raw 
fruit costs, Florida canners have ad- 
vanced their quotations on canned 
single strength citrus juices. ‘The in- 
creases bring No. 2. natural orange 
juice to $1.75, with grapefruit juice at 
$1.30 and blended at $1.5214. Some 
offerings of sweetened orange juice are 
reported at $1.70 for 2s and $3.85 for 
46-ounce, with blended at $1.40 for 2s 
and $3.15 for 46-ounce. Grapefruit. is 
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MARKET NEWS 


quoted at $1.20 on 2s and $2.70 on 

46-ounce. Fancy grapefruit sections 
continue to offer at $1.85 for 303s, 

with choice at $1.75 and broken at 7 
$1.55. Fancy citrus salad, where avail- 7 
able, is held at $2.50, with fancy or- 4 
ange segments at $3.00, all f.o.b. Flor. | 
ida canneries. 


RSP) CHERRIES.—Price advances 
in canned red sour pitted cherries 
have tended to develop some resist- 
ance among buyers, but with unsold © 
stocks on the short side, canners are 7 
standing pat. Canners quote 303s at | 
anywheres from $2.25 to $2.40, with 7 
the market for 10s ranging $13.75 to 7 
$15.00 at canneries. 


APPLE SAUCE.—With USDA. re- 
ports indicating a 1960 apple crop sub- 
stantially below that of a vear ago, 
canners are understandably strong in 
their price views—particularly in view 
of the fact that there has been a fair 
amount of distributor covering in re- 7 
cent weeks. Currently, sellers are rather 7 
firm at $1.50-$1.55 for fancy 303s, with ~ 
10s generally held at $8.25, f.o.b. east 7 
ern canneries. 


OTHER FRUITS.—New business 
California and Northwestern 
canned fruits has been rather slow, 7 
with distributors giving the solidity of | 
the price basis of some items careful | 
study. It is expected that a fair vol- 
ume of supplemental bookings will de- 7 
velop when buyers have an opportuni: | 
ty to get together with canners dur 7 
ing the NCA Chicago meetings. 


SALMON.—The salmon martet 
closes out the year in good shape, sta 
tistically, with buyers still looking ‘or } 
additional supplies of chums and 
pinks. It is expected that trading in 
available grades will get under way 
shortly as) chains and wholesal 
round out their stocks for the Lenten 
season. 


OTHER CANNED FISH.—New 
sardine buying continues to lag, wth} 
the market unchanged. Canners ue 
not pressing for sales, anticipating no 
difficulty in substantially clearing car 
ryover by the time the 1961 pack ng 
season gets under way. Ot ier 
canned fish were quiet, with no price 
changes reported. 
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CHICAGO MARKET 


B yers Content to Wait Out Holidays— 
G od Post Holiday Business Foreseen— 
S. .ndards the Short Items 


By “Midwest” 

Chicago, December 29, 1960 

tHE SETUATION.—Year end trad- 
ing has proved to be a dud in this 
market. Distributors have seemed con- 
tet to let nature take its course, ex- 
cept for the holiday items, and a situ- 
ation of this kind never produces 
volume activity. Many distributors 
here also are faced with annual inven- 
tories which is always an excellent ex- 


cuse to defer any kind of buying until. 


a later date. However, the early part 
of January usually produces consider- 
able interest in canned foods sales and 
the coming year should be no excep- 
tion except distributors may be a little 
hard pressed to find the kind of items 
they like to feature. Many of them 
favor standard vegetables but present 
circumstances will prevent the kind of 
retail prices that could be considered 
normal as a special. Standard peas are 
almost non-existent and standard corn 
is not far behind. Beans and tomatoes 
are available but sharply higher 


prices than might prevail under nor- 
mal conditions. It could that 
canned fruits, which are plentiful in 
some cases, will finally come in for the 
kind of attention they deserve. Fruit 
cocktail seems to have started the ball 
a rolling in that direction since prices 
were recently reduced. Cling peaches 
could also stand a little attention as 
most canners are willing sellers and 
prices are certainly at reasonable 
levels. In any event, buyers will have 
to do considerably more digging to 
come up with the kind of canned 
foods required and at somewhere near 
the prices merchandising managers 
would like to see. 

PEAS.—The trade are looking for 
standard 303 peas but it’s tough to 
find them at less than $1.30 with some 
canners holding as high as $1.35. Fur- 
thermore, those canners with standards 
still unsold prefer to dole them out in 
small quantities to regular customers 
that usualy buy a variety of peas. This 
will not be one of the popular stand- 
ard vegetable items to feature for the 
balance of the season. The firm price 
on standards is serving as an excellent 
foundation for better grades and the 
market is holding firm at $1.55 for 


fancy three sieve Alaskas in 303s and 
$8.75 for tens with fancy ungraded 
sweets at $1.5214 and $8.25. 

CORN.—A_ buyer still buy 
standard corn, cream style only, at 
$1.35 for 303s but he has to dig to 
find it. Supplies are very limited and 
unless somebody is hiding a lot of it 
behind the woodshed, there will be 
complete cleanup long before new 
pack. Cream style tens of any grade 
are very tight and the trade are hav- 
ing difhculty finding what they need. 
Prices are strong at $8.50 for extra 
standard and $9.25 for fancy. Whole 
kernel is more plentiful but prices are 
just as strong at $1.65 for fancy 303s 
and $9.25 for tens. 

KRAUT.—Here is an item that is 
higher priced than it usually is but it 
is readily available and that makes a 
difference these days. Independent 
canners locally did not follow the re- 
cent advance in price on the part of 
the advertised brands and are still seil- 
ing on the basis of $6.40 for tens, $1.90 
for 214s and $1.3714 for 303s. National 
Kraut and Frankfurter Week starts the 
latter part of January and will proba- 
bly get more attention than it has for 
a long time. 


A. W. NYGREN & ASSOCIATES 


3416 W. Diversey Ave., Chicago 39, Ill. 
Phone: PEnsacola 6-3400 


Manufacturers’ and Packers’ Representatives 
in the Chicagoland area 


For Effective and Enthusiastic Merchandising of Food Products 


MID-AMERICA SALES CO. 


SALES REPRESENTATIVES 


605 NORTH MICHIGAN AVE., CHICAGO 11, ILLINOIS 


DElaware 7-4500 


CANNED - FROZEN - DRIED - FOODS 
Serving The Heart of America With Heart 


Cable Address—“*MIDAMERCO” 


John L. Antognoli 
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TOMATOES.—Most buyers here 
have the feeling this market should 
remain stationary for the present and 
do not intend to change canners’ 
thinking by any kind of forward buy- 
ing. As a result, trading is pretty much 
of a routine variety but still produc- 
ing enough results to keep the market 
strong. Standards are bringing $1.40 
for 303s, $2.25 for 214s and $7.75 for 
tens if they can be found. Extra 
standards are at a bottom of $1.50 for 
303s and up to $1.65 with tens at no 
less than $8.25 and in most cases at 
$8.50. The firm condition of this mar- 
ket is the same in all producing areas. 


TOMATO PRODUCTS.—This 
market is almost universally strong 
with the exception of a little price 
shading on 46 07. fancy juice by one 
or two local canners. Generally, fancy 
juice is held at $2.45 for the above 
size and $1.20 for 2s from local sources 
with California canners holding at 
$2.65 and $1.25. Fancy local catsup is 
strong at $1.80 for 14 oz. bottles while 
extra standard is no less than $1.60. 
California canners have advanced 
prices again on any number of prod- 
ucts including paste, puree and catsup 
bringing them up to the highest level 
In many a moon. Trading would be 
a lot heavier on the latter items except 
that all of them have been sharply 
pro-rated with everyone involved just 
trying to stretch out available supplies. 


BEANS.—A strong market all across 
the board with prices likely to go high- 
er before they go the other way. Blue 
Lake canners on the Coast have 
pushed prices on fancy cuts to higher 
levels as supplies are obviously insufh- 
cient to cover demands. Local canners 
have strong ideas and they are hold- 
ing fancy three sieve cut green at $1.45 
to $1.50 for 303s and $8.50 to $8.75 
for tens. Wax are much shorter and 
likewise higher priced with the same 


items holding at no less than $1.60 
and $9.00. Distributors would love to 
sell 303 standard cut green at 10¢ but 
they cost a minimum of $1.15 at the 
factory and that puts a real squeeze 
on anything resembling profits. 

CITRUS.—Considerable interest in 
this one but still not much available 
in the way of natural juice as this is 
written. A few canners apparently 
have limited stocks for sale but the 
majority of processors are not ready to 
quote or ship. Quotations of $4.25 on 
46 oz. natural juice are reported here 
which is an indication of the indus- 
try’s thinking. Raw fruit prices con- 
tinue to advance which means prices 
will continue strong for the immediate 
future. 

WEST COAST FRUITS.—The re- 
cent price break on cocktail has stimu- 
lated the trade’s interest in canned 
fruits which has been dormant for 
quite some time. Choice cocktail at 
$2.00 for 303s, $3.00 for 214s and 
$11.10 for tens makes the average 
buyer sit up and take notice as there 
is something he can feature at really 
attractive retail levels and that is what 
he needs these days. The decline, 
which was not unexpected, now has 
the trade thinking about what might 
happen to Cling peaches. However, 
at $240 for choice 214s, this item is 
just a shade higher than the $2.35 
price which sold so many peaches so 
quickly last year. Pears remain strong 
at a bottom of $3.30 for 214s choice 
contour peeled and should continue 
in that vein as supplies are short. 


FMC Catalog—Food Machinery & 
Chemical Corporation has issued its 
new general sales catalog No. 160, 
which covers the major pieces of 
equipment manufactured by the Can- 
ning Machinery Division and certain 
agency and supply items handled for 
other manufacturers. 


CALIFORNIA MARKET 


Advertised Brands Reduce Fruit Cocktail 
Prices—Tomatoes and Products Main- 
tain Firm Market—Little Change Other 
Fruits 


By “Golden Stater” 
San Francisco, December 29, 1960 


THE SITUATION.—With the in- 
dependent packers down to last week's 
reported choice cocktail prices of $2.00- 
$2.05 for 303’s and $3.00-S3.10 for 
214's, the advertised brands reduced 
to $2.171%4 on 303’s and $3.30 on 
214's, it is expected to create real 
promotion of this popular holiday 
seller and the emphasis on this fruit 
should carry with it additional atten- 
tion to other fruits—in particular 
cling peaches. 

The trade reports show that fruit 
cocktail is in good distr-butor supply 
and has been moving well at. retail. 
The report also shows that cling 
peaches are moving well at retail, but 
distributor supplies have lagged. Only 
conclusion is that distributor stocks ol 
clings are lower than normal. With 
the market at the reasonable original 
trading levels, trade buying is expected 
to become active for turn-ol-year mer- 
chandising. 


TOMATOES AND PRODUCTS.— 
On the tomato products front other 
packers followed suit with the in- 
creased prices reported last week on 
10’s puree, paste and catsup. In addi- 
tion to these items, canners eagerly 
snap up any releases that develop on 
peeled tomatoes—particularly stand. 
ard grades. Inter-canner demand con- 
tinues to keep most of these offerings 
from the general trade. This tends 
to balance off individual canner’s posi- 
tion and maintain.the firm market on 
all tomatoes and tomato products. 


FRUITS.—Other fruits showed little 
change from the past couple of weeks. 


WESTFIELD TREATS 


12 different and delightful fruit juice drinks 


WESTFIELD CONCORD GRAPE JUICE 


Packed in the grape juice capital of the world 


WESTFIELD MARASCHINO CHERRIES 


Richly colored and deliciously flavored 


PACKED BY 


WESTFIELD FOOD PRODUCTS, INC. 


WESTFIELD, NEW YORK 
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\pricots inactive, freestones shipping 
well, pears moving routinely at firm 
prices. 

In conclusion, it appears that the 
veneral trend of national economic 
conditions has not affected the overall 
consumption of California canned 
fruits and vegetables. However, the 
trade has become cautious, perhaps too 
cautious, in view of the canned fruit 
bargains of fruit cocktail, peaches 
(both cling and freestones). With the 
holiday rush on now, probably both 
canner and buyer will wait for turn- 
of-the-year activity. 


GOVERNMENT FOODS 


Veterans Administration Supply De- 
pot, P. O. Box 27, Hines, IIL. has 
asked for bids on the following. re- 
quirements, to be opened on the dates 
stated: Canned Orange Juice—Janu- 
ary 18, 1961. 

School Lunch—U. S. Department of 
\griculture purchased 106,650 
cases 6/10's of ripe pitted olives as a 
surplus removal activity, which will be 
used in the School Lunch Programs. 
Purchases made from 7 California 
firms at prices ranging from $6.45 to 
‘7.44 per case for delivery during the 
period January 16 through March 11. 


FUTURE LEGISLATION 
(Continued from page 46) 
ACTION ON OLD, IDEAS 

Although the incoming Administra- 
tion is pledged to explore “new fron- 
tiers,” we can also expect action on 
some old ideas. It has been some time 
since there was an active Consumers’ 
Branch in the USDA. Perhaps we will 
see some new, young faces in the De- 
partment of Agriculture working for 
the adoption of grade labeling and 
the control of sizes of packages, con- 
tainers, and cans. It’s a sure thing 
that there will be a consumer’s coun- 
sel somewhere around the White 
House. Senator Kennedy said so late 
in his campaign. One other bit of 
action to prepare for in agriculture 
is the dusting-off of food stamp plan 
authority and the implementation of 
such a program. Fortunately, our in- 
dustry’s supply position is in about 
the best shape it has ever been, so we 
should not expect canned foods to be 
given away for Government stamps. 
Should such a program find public ac- 
ceptance, however, it would be a radi- 
cal step toward socialization of the 
food industry. 

FACTORY INSPECTION 
AUTHORITY 

Perhaps the toughest job in_ this 
coming session of Coneress will be the 
job of resisting further extension of 


the factory inspection authority of the 
Food and Drug Administration. Sena- 
tor Kefauver’s investigation of the 
drug industry convinced him that 
FDA should have much broader fac- 
tory inspection powers. He introduced 
a bill to provide complete drug fac- 
tory inspection authority. Secretary 
Flemming and the Food and Drug Ad- 
ministration picked up the Kefauver 
suggestion quickly and responded by 
saying that since the broader power is 
good for drugs, it also is needed for 
foods. Administration bills were draft- 
ed by the FDA, sent to the Hill by 
Secretary Flemming, and introduced 
by Senator Hill and Congressman 
Harris of the respective Congressional 
committees that handle food and drug 
legislation. ‘These bills would allow 
the food and drug inspector to look 
at the files, records, papers, processes, 
controls, and facilities. ‘Thus FDA 
could look at formulas, quality con- 
trol and laboratory records, check the 
qualifications of your personnel, look 
at your consumer complaint corre- 
spondence, and have themselves a 
complete field day. 

Finally, there will be trade prac- 
tice, antitrust, Robinson-Patman, pre- 
merger notification, advance notice of 
price increase, stand-by price control 
and other bills to further control and 
regulate business. 


BE SURE YOU HIT THE RIGHT PEOPLE 


E CANNING TRADE 


Classified Pages 


The Canning Industry 


The only DIRECT approach to 


Weekly Quick Results 


Small Cost 


Incorporated 


Canners of: 


John W. Taylor Packing Co. 


IN CHICAGO IT’S 


Harry G. Schierholz & Co. 


4701 Fullerton Ave. 
CHICAGO 39, ILLINOIS 


FOR OVER FORTY YEARS BROKERS OF 


FOOD PRODUCTS 


TAYLORS BRAND 
White Potatoes 
Sweet Potatoes 


CANNED FOODS 


FROZEN FOODS e DRIED FRUIT e NUTS 


HALLWOOD, - - - VIRGINIA 
World’s Oldest Sweet Potato Canner 
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CANNED TOMATO PACK 

Figures released by National Can- 
ners Association for the 1960 canned 
tomato pack, which includes stewed 
tomatoes, total 24, 558,494 actual cases, 
which compares with the pack last 
year of 23,000,388 cases. By can size 
the 1960 pack (with 1959 figures in 
parentheses for comparison), were: 
24 /2’s—4168,652 cases (400,227); 48/1P 
—632,829 (566,417); 24/303's—14,236,- 
290 (12,778,300); 24 /214's—4,070,624 
(3,808,243); 6/10°’s—4,833,402  (5,200,- 
354); Miscellaneous—316,697 (246,- 
847): “Total—24,558,494 (23,000,388). 


The pack in actual cases by States 
follows: 


1959 1960 
Actual Actual 
Cases Cases 
289,625 456.198 
187,097 264,020 
Pennsylvania .......... 245,522 250,127 
1,118,291 1.545,168 
Ozarks 
(Ark., Mo., Okla.) 563,288 $83,751 
Florida & Ga. ........ 1,329,856 1,492,355 
Colorado ....... 329,745 272,020 
247,557 341.818 
California ..... 10,173,126 11,311,417 
Other States . 568,196 924,976 
Dotal 23,000,388 24,558,494 
(A) Ineluded in Other States 


CHILI SAUCE.—The 1960 pack of 
chili sauce totaled 3,961,881 cases 
basis 12/12 ounce units, as against a 
pack of 3,848,378 cases same basis in 
1959. 

TOMATO CATSUP.—On the basis 
of 24/14 ounce units, totaled 35,186- 
708 cases, which compares with the 
1959 pack of 27,242,685 cases. 

TOMATO JUICE.—The 1960 pack 
of canned tomato juice totaled 33,017,- 
987 cases, basis 24/2’s, which compares 
with a pack of 31,116,076 cases same 
basis in 1959. 

PUMPKIN AND SQUASH.—The 
1960) pack of canned pumpkin and 
squash totaled 4,973,085 cases basis 
24/303's, which compares with the 
pack last Sear of 4,471,132 cases, same 
basis. 


N.L. Wilson Co. Inc. 


Canned & Frozen Food Brokers 
BUFFALO—ROCHESTER—SYRACUSE 


NF 3-6200 
3356 Genesee St. 
Buffalo 25, N. Y. 


Syracuse 3-7264 
639 So. Warren St. 
Syracuse 2, N. Y. 


JANUARY 8-10, 1961—NATIONAL PRE- 


SERVERS ASSOCIATION, Annual Convention, 
Galt Ocean Mile Hotel, Ft. Lauderdale, Fla. 


JANUARY 9-11, 1961 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Meeting, Multnomah Hetel, Portland, Ore- 
gon. 


JANUARY 12-13, 1961—cANNERS LEAGUE 
OF CALIFORNIA, 38th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif, 


JANUARY 12-15, 1961—associATION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Con- 
vention, Galt Ocean Mile Hotel, Ft. Lauder- 
dale, Fla. 


JANUARY 16-17, 1961) -MicHIGAN PRO- 
CESSORS RAW PRODUCTS CONFERENCE, Kel- 
logg Center, Michigan State University, 
East Lansing, Mich. 


JANUARY 22-25, 1961—NATIONAL CAN- 
NERS ASSOCIATION & CANNING MACHINERY 
& SUPPLIES ASSOCIATION, 54th Annual Con- 
vention, The Conrad Hilton Hotel, Chicago, 
Ml. 


JANUARY 23-28, 1961—-NEW_ JERSEY 
FARMERS WEEK AND FARM sow, Trenton 
Armory, Trenton, N. J. 

JANUARY 29-FEBRUARY 1, 1961— 
CANADIAN FOOD PROCESSORS ASSOCIATION, 


Annual Convention, Prince Edward Hotel, 
Windsor, Ont., Canada. 


FEBRUARY 2-3, 1961--sTATISTICAL 
QUALITY CONTROL & INSTRUMENTATION 
worKsHop, New York State College of 
Agriculture, Cornell University, Ithaca, 
N.Y. 

FEBRUARY 6-8, 1961 — CALIFORNIA 
FREEZERS ASSOCIATION, 17th Annual Meet- 
ing, Monterey, Calif. = 

FEBRUARY 7-9, 1961—wiscoNsIN CAN- 
NERS RAW PRODUCTS CONFERENCE, Madison, 
Wis. 

FEBRUARY 13-17, 1961—Froop  prRoc- 
ESSORS SHORT COURSE (first year of a 3- 
year sequence), Oregon State College, Food 
Technology Bldg., Corvallis, Ore. 

FEBRUARY 24, 1961—ozarK CANNERS, 
PROCESSORS, BROKERS & SUPPLYMEN ASSO- 
ciaTION, Annual Meeting, Colonial Hotel. 
Springfield, Mo. 


Pickle Promotion—‘Pickles Fish- 
Flavor Pals” has been selected as the 
theme for the Lenten promotion of 
the National Pickle Packers Associa- 
tion scheduled for February 15 to April 
2. The promotion will be backed with 
stack display cards, shelf talkers, and 
a campaign of consumer publicity. 


T. CLIFTON HOWARD CO. 
WASHINGTON 1, D. C. BALTIMORE, MD. 


Thorough Coverage of all Trade in our Markets 


Conventions and Schools 


MARCH _ 3-4, 


1961—VIRGINIA CANNERS 


ASSOCIATION, 53rd Annual Convention, Ho- 


tel Roanoke, Roanoke, Va. 


MARCH 5-7, 1961—cANNERS LEAGUE OF 
CALIFORNIA, 57th Annual Meeting, Santa 


Barbara Biltmore, Santa Barbara, Calif. 


MARCH 5.9, 
TION OF FROZEN FOOD PACKERS, 


1961—NATIONAL ASSOCIA- 
Annual 


Convention, Statler Hilton Hotel, Dallas, 


Tex. 


MARCH 12-15, 1961—NATIONAL AMERT- 
CAN WHOLESALE GROCERS ASSOCIATION, 55th 
Annual Convention and Exposition, Palmer 


House, Chicago, III. 


MARCH 19-20, 1961—tRI-STATE PACKERS 


ASSOCIATION, Spring Meeting, Hotel Du- 
pont, Wilmington, Del. 


APRIL 6-8, 1961—INSTITUTIONAL FOOD 
DISTRIBUTORS OF AMERICA, The Americana, 


Bal Harbour, Fla. 
APRIL 9-12, 1961—v. s. 


WHOLESALE 


GROCERS ASSOCIATION, The Americana, Bal 


Harbour, Fla. 


APRIL 12, 1961—roop MERCHANDISERS 
OF AMERICA, The Americana, Bal Harbour, 


Fla. 
APRIL 16-19, 1961—coopeERATIVE FOOD 
DISTRIBUTORS OF AMERICA, 13th Annual 


Convention, Palmer House, Chicago, II. 


MAY 7-10, 1961-—-SUPERMARKET  INSTI- 


ruTe, 24th Annual Convention, Chicago, 


Til. 


JUNE 11-12, 1961—MiIcHIGAN CANNERS 


& FREEZERS ASSOCIATION, Spring Meeting, 


Whitcomb Hotel, St. Joseph, Mich. 


JUNE 18-22, 1961--NATIONAL 


ASSOCIA- 


TION OF RETAIL GROCERS OF THE U. S., 
62nd Annual Convention, Convention Hall, 


Philadelphia, Pa. 


OCTOBER 19-21, 1961—FLoRIDA CAN- 
NERS AssOCIATION, 30th Annual Conven- 
tion, Diplomat Hotel, Hollywood-by-the- 
Sea, Fla. 


NOVEMBER 20-21, 1961 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


M. J. HOLLAND, INC. 
CHICAGO 


Food Product Brokers 


Complete Sales—Merchandising Service 
Retail—Institutional—Frozen 


6144 W. Belmont Ave. AV. 2-1166 
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